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ABSTRACT

This document consists of the four issues of a newsletter
published during 1998. The newsletter discusses topics pertinent to school
food service and providing nutrition for elementary school students. The
February/March issue discusses exemptions under the Competitive Foods
Regulation, celebrating cultural diversity in cafeteria menus, and changes in
Food and Drug Administration rules for labeling milk fat content:. The
April/May issue discusses celebrating "5 A Day" week to improve student
consumption of fruits and vegetables, National School Lunch week, nutrition
and agriculture in the classroom, a diabetes prevention program, NET grants,
crediting salsa as a vegetable in school menus, and best practices awards for
school food service. The September/October issue discusses Additional Menu
Planning Alternatives issued by the federal government, the YourSELF federal
information effort on nutrition and physical activity for adolescents, food
safety, free and reduced price lunch regulation updates, the Colorado
Connection for Healthy Kids coordinated school health program, sugar in
children's diet, and Olestra. The November/December issue discusses
teenager's consumption of soft drinks, changes in child nutrition programs,
the Handbook of Steam Equipment, the Colorado school breakfast program,
marketing school menu changes, and school food service certification. (JPB)
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~The: latest Food Research’ and Action Center (FRAC) Schooerreakfast Score i
Card telis us that more than half of the Colorado schools offerlng “school lunch
’also offer/school breakfast. That is” up almost'5% from last year, and the number
cont1nues to clrmb We all know that School Breakfast pays off in student atten- <.

dance, attention, and learnmg ability, but it’s t1me to- share that knowledge and ‘

W) - wake. Colorado up to School‘Breakfast o K .’ oo
- N \/ b '~ N ~ ey ',' R l\/ S

/If you are not currently offering. breakfast but would llke to, start mak1ng con- !
/. _nectrons in yolg Jdistfict,see if your staff is supportive: Try talk1ng with other N
school foodservice professlonals who run breakfast programs, and don t forget i

-~

to ask the students and their parents what they think. X e e
. ( .. . N 1 . . ~ Loon
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then you are sure you want to proceed get on the school board agenda to’ make )
your case. The CDE nutrition unit has\a set.of slrdes to/assist you in makmg the 7
~ presentation. Parent and faculty support can be very beneﬁclal at this point, Pro- ;
TN =+ & videpotentially'supportive board members with ‘materials that back up claims .. _ -

N
\about the beneﬁts of school breakfast attend the’ board meet1ng when the vote is taken and br1ng all your support .
~ ‘materials: ’Startmg a breakfast program may not\always be easy, but-the outcome is very rewardrng o /
oo R "‘ N ) <3N \..‘“\ {-—
- If you’re already offer1ng breakfast, here are some creative: and effectlve 1deas for 1ncreas1ng part1c1patlon on an ongo1ng
v’baS1s1,_ o o : R -"\_ RO R : - L : >"f
- \_ '/,‘\\‘( . ~ s s «: o o <2 L . ~ . _— ) e . \,) . . . ~
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" The F. requent Eater program g1ves students cards that are punched each. t1me the student eats’ school\breakfast* When the »
card is full,-the student feceives a good1e\bag with' items like buttons and penc1ls from vendors such as the local dairy-=. .+
council or 5 A Day program.If a F requent Eater br1ngs a’ “ﬁrst time eater” to breakfast both students are: g1ven prrzes' e

- ~ N L SRS o
%H Books for Breakfast” uses the, breakfast penod as a read1ng time. The school R SN T
S ! T - -~ . - N
- librarian choosesabook each'month, dresses as the main character, and readstor \—— PR N
)_ the students dur1ng breakfast service. _This_is;a great-opporftunity to' promote . B ‘ \ |
- School Breakfast to parents Just invite them to join their chrldren for-“story " . =0 Child Nutrition Workshop - -
' ' Ty T . = . ) . . L
O\@ hour ao o T _ > o S e Food Safety Conference - ..
— - . o \_ L= - V. ' R N .z . T it ~
O, On a lngger scnle... SRR 2 ‘/,\' e =  Foods of Minimal SR
;@ P ” , T =y Nutntltlonal Value ~T
Beter Breakfast Better Learmng not only_ encourages  Students to €at break- & ' AWorld of Healthy Food. =,
@ fast; but.it ‘also works to change people s views abouit the School Breakfast Pro— - E
- .gram. By challenging all students to eat school breakfast during standardized 'Saummer Food Service ¢
~-testing, the” students and school faculty and adm1n1strators can see the pos1t1ve | rogram : ‘
‘/‘2 effects-of eating breakfasttOnce teachers see increased attention spans;you can ‘ Confldentlallty - N
35 beg1n to educate them, as well as adm1n1strators and parents on the link be-/ \ N
Sy ) : Li PERMISSION TO REPRODUCE AND T
shel} tween breakfast and learnlng (contmued on page 7) XL - DISSEMINATE THIS MATERIAL N
- . : O R . ‘. HAS BEEN GRANTED BY ' ~ ’
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The 46th Annual Child Nutrltlon Workshop w1ll be held June 15- L -~
17, 1998 at Colorado State- Unlverslty in Fort Collins. The major. .~ -
focus of the workshop will be operatrng a’cost effectrve food . (\ .
service program. Program- admmrstors\e g Supenntendents Food - -

_ Serv1ce Directors, Superv1sors Managers\and Business Managers SN
‘willbe enrolled in the two day Cost: Control'Seminar. The revised. -
edition of the Cost Control Manual wili be used for the seminar. It f_ -

" Was wrrtten by Dot Pannell Martin and has s1nce ‘been‘used- as a 4

tralnmg manual in 35 states., T - .. o _3' et T

, , . . . ~ .. . y , 3 / - , E

;'All other managers will have the optlon of reglstenng for the Cost R
N .

~:Control Semmar or may elect to take other management'courses.

Assistants will have a vanety of classes to choose from/ Look for <.

the regrstratron brochure in early Apr11 (- > ).' A N~ l
- N T, R —N
—_— ' I\ o ) R a ‘ s S
N RN e N ~, A - )
' - U7 B Rt
’A samplrng'of what erI be covered in the Cost Control Semrnar... L ~ A
4 / - P ; . - - A R ) ~l -
s . i NN ~ ) ] ;) ) - ; , - . -~ K .
e AnaIyzrngaproflt&Ioss statement T /» T f; A > - e et ) -
' a,o_’ Prnporntlng the ways to reduce Iabor and food costs and |ncrease revenue S N
Jo \ s, B ""‘..,,".\’-‘ - :
N Identlfylng the dlfferences in accruaI and cash‘methods of accountrng e . e
) . A AN
e Understandlng and usrng the break-even\pomt developrng a meanrngful budget R T
AN : - ST
R Comparlng cost- of dlsposables wrth washrng d|shes bakrng wrth purchased products o 3 '
- . Loy T
/ . . oA Fape o / - ~ 7 . 5-',, . L ™
o 0 ‘Evaluatlng productrvrty and stafflng e ey R NN
1 Establlshrng the average revenue for breakfast and lunch .~ » o, ~ T Ln JRE AR
¢ N { : RS : e
! \ .
Approved by Amencan Dletetlc Assocratlon for 10 credlt hours and by Amencan School Food Servrce Assoc1at10n for 13 L A
_certtﬁcatloncredlts , v'--’/'\// N A A -7 \" ;\1)
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EXEMPTIONS UNDER THE COMPETITIVE FOODS REGULATION Yo a b

N //There have been recent\changes to the 11st of exemptions under\ the‘competltlve Food Regulatlon Brach & Brock -
,Confectlons Inc-has been-added to the list, w1th one product exempted from the jellies and gumis section; and North Face.

Beverage s is now on the list, withsix products that have been exempted fromi the soda water category:- These exemptlons o

;- mean that these’ products are.no- longer cons1dered foods of minimal nutritional -value and\.they ‘can therefore be sold‘
durrng the nieal period, in a school food service area. This does notmean that these products are approved or endorsed by

FNS or that these' products have any significant nutritional value Addltlonally, the-exemption should not: be perce1ved as, .
guldance or encouragement to Agencies and School Food Author1t1es goncerning t/helr possrble purchase. If you have .

. questlons asto whether a product can be served durrng the. des1gnated servrng times, please call Kay Nash‘ at (303) 866-
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‘, iFrult Rolls \
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~_ Strawberry, Black Cherry, Raspbetry, Peach Or- ’

N Sparkllng Refreshers:
Reach Raspberty,- Lemon Lime, Orange -

fay

- CLEARLY CANADIAN BEVERAGE CORP

/

NORTH FACE’BEVERAGES .

. kY S T
SP[ASH Th1rst Quencher Cherry, Lemon : =
Lime, Grapefruit, Mountalnberry, Orange B )
Strawberry K1w1 -

- -

N

/ .

.- "\ Berry( s I
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o BRACH & BROCK CONFECTIONS INC

S g ; e

" Hi- C® Frult Snack F -

(' FARLEY FOODS USA N ;| _
Farley’s “THE ROLL” / Cherry and Strawberry -

. 6653 . _ ) ’H_/ \ N _.’ A . AN N "\ P ‘ . _ (,\
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THE POPCORN EXPLOSION S GENERAL MILLS INC s S
A .o N Voo Tl
- Peanut Butter Honey—Popcom \ -7 — ru1t by the Faot, (Speclal Edltlonl SIS S
. ) N - Ve »\ o s » .
- KNUDSON AND SONS INC N o ’ Color by the Foot, Tnple Frurt Punch - e
N N S 5 Strawberry Punch Fruit by the Foot D N
Orange Passlonfrult Sprrtzer _ { - B P N P
“ . Orange Spritzer C/ - s Ly '/_-.«j. ru1t Roll -ups (S ec1a1 Ed/l/tl\on. 7 S [N
Jamalcan Style Lemonade Spr1tzer . N o s Strawberry Punch Frult Roll -up,- Crazy Color Fruit *
F FIZZ ‘/ L RN ’I'v( o ‘ R I ,Roll-up, Screamln Green Hot Color_ Frult Roll -up, <
T Co A e TA . Electric Yellow Hot  Color Fruit Roll-up, Slzzllng Red ‘
Sparklmg Jmce beverages prepared trom flavored ~ 1| .- HotColor Fruit Roll- -up, Troplcal Cherry Fruit Roll-_ "y
Phe concentrates Grape Cherry, Strawberry, RaSp- o up, Blazm/ Blue Hot Color, Fruit Roll4 “up. -
berry, Orange, Cherry Cola. .. ° ; coe - 'Frult Strrng»Thrng (Special Edrtron) -~
w YA . Sneaky Stnpes “Double Berry Punch Flavored Straw-  ~
- (formerly All Canadian Botthng Corporatron) Ct - b & drry Pun ch VoL R _
¢ Sparkllng Spring water w1th natura1 ﬂavors LT , C AN AD A PURE WA';‘ER COMPANY LID. , K

Wlldberry, Black ’Cherry,“_ -

Quencher Grape, Apple Trop1ca1 lee Frult& oy
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LET’S CELEBRATE' is an excellent sequel to Let’ s Part y, a nutr1t1on education . \
resource that relates concepts of healthy eat1ng to partles at home and schodl. Both
grev/v from the belief that learning good eating habits should be fun- and exciting. <
Ideas presented in this book are intended to help students /leam eat1ng skrlls and
attitudes prrmanly by prepanng and eatlng food - LT

hY

S N
, -

LET’S CELEBRATE' suggests activities, rec1pes It also has resources to help
-\ students: 1)- -enjoy a vanety of nutritious foods and feel conﬁdent about tryrng = sy,

_ N unfamrlrar foods; 2) understand\cultural 1nﬂuences on food preferences and eatrng
_ . TR habits, ‘and; 3) apprec1ate the srmllanty and d1versrty of the world s peoples. >
/ . 7/ o~ .

- - < - - -

>

“ e “'LET S CELEBRATE' Is full of 1deas for school home\ and other settrngs Ineach of the book’s e1ght cultural region

- sections, the reader will find the followrng features ™ SR T - N N
B ' ? ' = _Jv o o s S N
. CIassroom and Nutrition Ideas L e { o
\ L . ) [ B ’ . : a ~ < S ,\,,r) :
or\ Countnes of the’ Reglon o N - S e
. _ i R RN o~ . . o -~ _
e Pa"ty Ideas ST - Cuhtuiu menul = _
S S Times to Celebrate .ﬁ’ T S \ : o
N S Classroom Rec|pes L ' N N Mexu:an Lunch . “ co o r e )
- . | R SN T R
. * Food Gunde Pyramld and Splces of I|fe~ e T Chlcken n’Cheese Queésadillas < * - e
o (fOf each Of the cuIturaI reglons) S ﬂ,' :’f } ‘Ejotes con Lemon (Lemon Green P
SRR " Cafetena Menus and- Recnpes (see example) " _Beans) “ 7 - N »))" N
‘ ~ : -~ % y 2o~ | Spanlsh Rlce oo O -
= . L N
Ideas appearrng in the Cafetena Menus and- Recrpes - +~ |.~ - Fresh Oranges and Bananas - y
V- - * Mexican Chocolate-Pudding N
section are adapted for use in'the school cafeteria. L N T u o -
Although clearly not authentlc,\these menus and” ~ N ST _B ilian L - h T
, recipes offer foods somewhat representative of the - ; oo ‘ razl 'an unch - AT ’ o
- region. Rec1pes use 1ngred1ents, equrpment and’ Y~ v o [ T
\ : . P
~ methods -available to.most- ‘school niitrition programs: g g:ade%_ean tSOudeF/: Cheesgt . 2
. Menus and récipes were tested in"school cafeterras in, ~ | - iced Tomato and Pepper Strips: . f: "~ ~
v  West V1rg1n1a , _)_r ~ , RN Laranjas (Orange Salad)~ | N
& LD A e * e Fiesta Cornbread i o
The book is avarlable for loan- from the Nutntron Unit . ~ | = C _ Cy N
or may be purchased from West Virginia. Prices vary “+ -~ [y = ‘Reg'f?“al LunCI't' . S
y dependrng on-quantity. purchased Please fax.(866- >~ [ . o . o
— . ~ - ~ . * o - R g -
~ 6663) a request to Anetta Stevens:if you would like to -~ \Cuhan s R -
_ borrow the book. For ordenng information, contact B Ch!(?ke" n Rice - .
-~ s < -
Judy Schure (866- 6654) E RN s Haitian Mixed Vegetables B ~
_ e .. - .7 .. Pineappleor Orange Wedges o T~
e~ \'\ " : L0 o Clnnamon Mufflns\ e . P
\ g S T Y ‘ : : ) e
- ~ - - ) - - ’ - - J > : e
N - 7 N . AN e, ~ ' .. b s . - . PR -~
NI - . . : i C e I S . >
h ST S O . o7
: - ;o o ' -\ R
N ~ - 3 . -, - L ) ) . ‘ .
— — —'4
N - . - A ) o ) : C o
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' ook1ng for some qurck snack ideas that are fun forkids to make? Peggy ‘Schmidt, Food™ Servrce Drrector at- eron\ -
put together an assortment of easy. to make-snacks; one for each month./Peggy had or1g1nally regerved a NET-
grant to 1nst1tute the snack program and'she has been grac1ous enough to cont1nue with the program-for another A
N year>The snack recipeswere desrgned to. be fun for the krds to prepare, as ‘well as expose chrldren to different texture and: - .
e newfoods LA = T " BN NI YN T ht\,
N SN wE Y VT e T T T
- '\ ~a ) T = L ’\ R “ . ’ —~ - \
. I R “’An[randega S T .
ARPES ) - \f . .. >~ _q Co w - o -
. . ~ \F, o 7 L | - ‘_,[," J R }/ y :\ .\ - - )
A2 banana split lengthwise or 1/2. stalk of celery -/_ el N T T At
- - ~ . - e - - ~ — - . LN LT , .
' 2 Tbsp. peanut butter reducedffat A SR IR R
5ra|sms - N , ,3 o L 5. Sl N N ‘
. r o SRS TR ’ \ S0 7
Spread peanut butter on flat shce of the banana or celery stalkvArrange,rarsrnSnon top of peanut butter for aiits. - |
. [ ol .
- . s = S ) “ - L
P . .___'__.__’__,_/’_;._____._""__\___._________‘__r___'~ A
B T T S T T
G e TN e T R SBair SN et T
- ) N N N . _ a ('/ \ ) N L i T - .
/\' - s /‘\_. - Yooy .l\ . . N 5/ - - ) e s ) ) . - .
~— Lettuce.leaf. : R A N I S )‘j ‘ L N e
1/2 canned pear. ‘N . N U LT = R
, \ . X L. . AR : J - Nl . p— “ e
: \\1/2 slice’ lowfat Amencan cheese L RS R i A
1 small plastic straw - - S TN MBI LAY e T e
o s o : S N _’ S . e N
. -F|sh shaped crackers LAl s S - T
-1 '\_Arrange lettuce 1éaf on a 6 1nch plate Place pear on leaf,rcut side up. Cut a slrt in upper portron of straw Cut\shce of N
~ cheese.on the diagonal: 1nsert tr1angular slice of cheese in straw. Put lower end of straw into rounded’s end of pear near *
N outer edge. Scatter fish- shaped crackers around “boat LT SN Ty -7 Lo
7/ . A . al ~ - . - \ B / -\ \ ~ O~ . -
2T s = PR ’ AT ;o - o Y, -
a7 ~ . Buimal-Gat -~ 7 ' - . 7y
= LA BN . “. ~ N T LN — A . N h '
T - S ,".,- : > y; o - 3 (R b C Yoo -4 P =
~. "1 animal cracker SO R R - T Ee T g~
. A - R - . -~ \ N~ g LN .
, IIarge marshmallow S RO O o T e ol
SN ' oL . _ : N~ - -
2stick. pretzels’ T ¢ R RV T N < . SO
- 2whee| vegetables <cucumber or carrots o Ny N ’ SO L -
. VoL T : S - h= ’ o Y e T
. ftoothplck S oo o R Ve, T e a0
~ ~ " N, . A - . NS . - .
,,16|nchp|eceofyarn S N S U S P A
S . . B T R} Y R
\ / O | . ~ . N ~ " FE . . ~ B 8
Push toothpick through marshmallow Push on the cucumber or carrot c1rcles for wheels Insert pretzel st1ck 1/4 1nch R
- . apart. T1e an1mal cracker between pretzel st1cks S SRR : . ,:v ; < - Q.: oo
Ny - 4 A _ ~ S et ST T, ~ - h
_ﬂ_i__\___L_C___/____/__/__._______\_\_'_//;\_____;_; s
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IR - SRR -k Curkep. ./ T s Ty o ! _
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- (1/2 red pepper strlp L S A T T RIS,
g . . s Lo . L~ N 5
1 2dinch outs/lde stalk ceIery T T Lo T < ; L, )
.. Ared apple T e e T - G N \',. TN B v AP
i toothplck Y : ' ST T s
. o - 4’ . -~ s - . ' - N _.1 ;. ~ A . /-\ . .\__,
. . PR B hl ) ~ -~ - \\" ‘L -— .
Cut 1/2 down stalk of celery several times. Put in ice- water to fan. Attach to the stem end of the apple w1th 172 of the -
v toothp1ck Attach the pepper str1p to the blossom end wrth other prece of toothprck to form neck and head. S L
. . .o . . N2 T H s~ . 7T - ’ o
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= labeling regulations, low fat is defined as 3 grams of fat or less per serving. Since 2% ‘
- milk has approx1mately 5 grams of fat per 8 ounce: serv1ng, it does not-fit 1nto thrs -

As of January l ‘1 998 “the Food and Drug Adm1n1stratron (FDA) rules for label1ng
changes for. milk will. go into effect. The labeling changes were actually passed in 1996
but the dairy industry was allowed until January 1, 1998 to comply Under the current

~

;

-

- o

category and w1ll now be called Reduced fat* The' 1% milk does meet the. deﬁmtron ofa "

‘Low Fat food, wrth about 2.4 grams of faf per serving. A product with less than .5 , grams ¥

of fat-can be labelled fat free, which i$ s why sk1m mrlk has a label change. ~
. N ) L - \ . ¥ (o } - b . o
S N — o _ i ) \ e - Py . o
- : = /< ~ L hal s )lr
. \ o PN . -4 ‘ S _‘ , . :
. Old Labels . —. FatContent ~ ' ~NewLabels , . ~" |
) | . v - | ) ‘ . '] . — ' R RPN B -
N ' - / —~ - ' . - * N- -
J ‘ ) . . e - e
- P , W : NS { ’ o
o : N R N = .. -
“<71 . Regular or Whole - /  8grams.... Same I o -
| : R " 7./ s - ) y - . - - . S |
N : 2% I U PN 5 grams - > Reduce‘d_ Fat( . b2 .
-l J / ) | .‘ - e ’;/. . 1 e v \—\‘. / \L 3 ._.,\'. - "\
- - 1% A, 2.5 grams """ Low Fat T ~
S | N - S e~ T L= . S S .
N | I ' e N : RN v “ S
- e ~ ' skim . F less than .5 gram - Fat Free ’ Yo =
N N ’ Ty . .
/<7 /- ~ , s : - ¢ . 2
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A po- o T o
- «Helpmg Raise Healthy Chlldren \ - - « Lo - B D
‘ _ ;oL —Reahzmg the |mportance of school nutntlon and physncal educatlon/r

M A [

- R 4T N oy T~ = S, -
“This message was developed by Judy Schure, Colorado Department of Educatron Nutntron Umt in collaboratron w1th ’

” the Colorado School Food Service Assomatron and Western Dairy Council. To promote th1s message, an attractrve and
" informative brochure was developed The brochiure has been very popular and Nutrition Servrces of Aurora drstnbuted :
~ them with the school newsletter Th1s isa great way to get out the message that nutrition and physrcal educatlon are ;
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h chtldren leam by example’
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K 7 o SUMMER FOOD SERVICE PROGRAM o o
l Is it summer" No but it 1s~the start of the Summer Food Service Program season andiit is
~ ‘never too early to talk- about becoming a\Summer Food Service Program sponsonng organi-
) = zatlon “The main rewards of bechmg 4 .SFSP sj sponsorlng organization are: 1) employees o
PRE eam wages> through the summer“2) the school d1str1ct gains additional pos1t1ve public- .. -
- - relatlons and 3) the most important reason 1s that you -can. feed children durmg the summer .
_ months.-. Ll R T~ /A:fv.,, .7
NS o T ,/ T “'\.'. e A - .
Current SESP. sponsorlng orgalnzatlons should } have recelved a practlce SFSP appllcatlon 1nformat10n on training °
dates and notices about changes in the SFSP If you would llke a copy of’ the SFSP applications on MS Word, please

" contaét me, toll free ‘at’ (888) 245- 6092/or\ (303) 866- 6650) You can.alsd access’ the Nutrltlon Unit webs1te for tra1n1ng

-

dates and t1mes www.cde.state.co. us/fsnutrlt htm SRR N R Lo 3 1 P
7 o : S : - el S
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Confidentlallty of Free and Reduced Prlce Informatlon ST T
~ \ .. o T
N . . . . \ B “ . _ A ‘\ . ~ \—‘,~

“I need a llst of the free and reduced students to see,lf they are ellglble for th1s program.”-——how many times have
you heard those ‘words from pr1nc1pals supermtendents of other individuals? Although these 1nd1v1duals may mean:

, \ .
\well the'free and feduced price information is conﬁdentlal unless an 1nformatron release has been s1gned or the ~

1nformat10n being collected is des1gnated for the follow1ng programs oL e R -
—~ \ - g . , - ) N\ : T P =
1) T1tle I allocatlon and evaluatlon purposes P o . -7 Ve o L
L/ . § ) ’ - : Y o= . :
LAV .
2) Natlonal Assessment of Educational: Progress on behalf‘of the U S Department of Educatlon 's Office of Educa-
tional Research and’ Improvement LT : -y, A N .
- B Ly ‘\. _ ) o . ‘A
- ) \ ~.- i 7. \ —_ ’ PN <
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- School Breakfast (dbn'iinued ffdm‘page o . : ’

/’- In response to 1nputfrom the/link | between leam1ng o

 "and nutrltlon, U.S. Senator Tim Johnson, South _ ,
Dakota, 1ntroducedablll that would make univer-
—sal breakfast an option for all* elementary schools in - ' L

;. the country’ The bill (S1396); entitled Meals for .~ . °

New NetPro Instructor

- - -

Gene/Scheve has recently ]omed the,
NETPro Team-He reSIdes in the ¢
small town of Eckertr located aboiit

. Ach1evement Act,” would provide. fundirig for. o R ;e;ltzlgi tr;\c;rgt eiifriiltgilts Ol;ut e
“schools that want to offer free breakfast-to children, ~ ~ S Arvadi. Gerie hasaB.A.d egree in
“regardless of their. families’ ihcome fevel. For those NE Blology and Chemlstry and has -
~of you who need to convince the admrnlstr)atlon I G ~worked as an env1ronmental health
about the 1mportance of breakfast in the learning R . sp ec1allst with the D el taC ounty ’
process help is available. ApllOt universal breakfast e Health Department He is currently
" program was conducted in Minnésota. The results: of 7 \ self—employed and provides consul- -

_ this study ‘are available from the Minnesota Depart- - (‘ tation and tramm g to food service
“ment ofChlldren Families & Leam1ng A copy ¢ can o AN employees of, Delta and Montrose y
be obtained by calling (612) 297-2094 and asking - oS } School Dlsmcts o .

" fora summary report for the School.Breakfast Voo ‘ "'\ . . Co

- Programs Energlzlng\the Classroom study R S R @s‘f",&‘: -

-/ - 7 T . B _«' . . . oo Lo _ A ;. N . -
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Summer\Workshop The‘annual Ch11d S
S Nutntlon Summer Workshop will be held this"
year at Colorado State Un1vers1ty, June 15-17,™
- - %1998. Plans call for a full, two-day conference,
~ aformat popular wrth’attendees A variety of
N  courses for both managers and ass1stants ‘will "
- '~ alsobe offered. o C LT T
\ AN . R oo : PR /
I;egislation has been. Integrlty . Child Nutrltlon programs exist. for -

S In Washington, DC . ...

¢

proposed in Congress.that would provide school
_breakfasts for a11 e1ementary childrentatno™  ~

/.. charge. Ent1tled the “Meals for Achievement

—

-v ./l
o

: N
' Act,” the‘intent is to_ recognize:the proven link~.

S~

- ch11dren—to help them grow and thrive, to keep
,“ them ready to learn. Some of you haye been ’
confronted by adrmmstrators and educators who

argue the necess1ty of compet1t1ve food sales to .

" maintain adequate revenue for their schools

tween st and cognitive = -\ A
between an adequate bréakfast and coghitive e — particularly high schools.. We: must apprecrate
deyelopment. It also will atterpt to- emphasize ' _ ">
N ‘the political and economic c11mate n schools
\that prov1d1ng breakfast to all-children, at no / ~ T
. ~today and learn to work as partners We cannot
charge, is not any different than providing .
_ . comprom1se our primary reason for be1ng here
.books, computers and bus transportation. N @
- . *To preserve and protect the nutntron integrity -
While the bill may not pass this year, it does 4 N
. h ~of the ¢hild Nutrmon programs, -recognizing the
have bipartisan support this is a good sign that < ) S
1) proven ‘link between nutr1t10n~and achild’ss
_members of Congress ay ﬁnally be acknowl- - . -~
— 8 ab111ty to leam o :
' ,edg1ng that hungry kids can ' learn. Somethrng N ~ L
all of us have known s1nce day one IR . (/.’-"‘v ’ j St oA
R ERINE 3 ~N —
d . \ N \( / ) o \ . v ~
- N / .\ A - - - R
NP ) 2. - [ ’ Lt
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PRI ' IR R - - - ST T
" U .COLORADO DEPARTMENT OF EDUCATIONJ NESSER
. o ~ STATE OFFICEBUILDING . , oy
Colorado Department of Education _ *  '201E.COLFAX . g ~
o : DENVER, COL'ORADQ 80203 o :
William J. Moloney, Commissioner of Education o . )
Art Ellis, Assistant Commissioner - Nutrition Staff
R . ' EREN . r : .
Colorado State Board of Education U . S
o . . Daniel C. McMillan, Director
Patricia Mj‘l'l[*g_es’ Ch*‘émfn g « , ~ Herminia J. Vigil, Supervisor
6th Congressiofal District, Eng ewoo . P Judy Schure, Senior Consultant
- Thomas M. Howerton, Vice Chairman YR Barbara CVeVas, Senior Consultant’
5th Congressional District, Colorado Springs. \- Kay Nash, Consultant
- “ John Evans F‘ Jeanne Aiello, Consultant
Member-at-Large, Parker - : Dave Clay, Senior Consultant N
Pat M.Chlouber _ Heather Mixon, Consultant -
3rd Congressional District, Leadville _ . . ,
_ Patti Johnson : _ '+ Newsletter Information '
.2nd Congressional District, Broomfield A '
: Clair Orr _ ll - ~ For more information‘ on any of the articles
4th Congressional District, Kersey S in this newsletter, contact: ~ _
Gully Stanford " : Kay Nash,y Editor_
1st Congressional District, Denver AR B . © (303) 866-6653.. A
B~ i . ) N N
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CSFSA
Multicultural Survey

One of ASFSA's objectives is to address the needs of a diverse membership.
ASFSA Strategy 1: Identify the needs of school districts for multilingual/multicultural foodservice
programs for members.
CSFSA Strategy 1: Conduct a survey of school foodservice directors for needs identification.
Please complete the following survey and return to: Mona Martinez-Brosh, R.D.
Brighton S.D. 27])
Nutrition Services
Brighton, CO 80601

1. Is your district currently addressing the needs of your muiticultural population? Yes  No
2. How many cultures have you identified within your school system? Please list the cultures.

3. Have you modified your menus to accommodate the different cultures taste preferences?
Yes_  No___ Please submit copies of your menus and recipes. Jeanne Aiello has said that she
will compile a recipe book of recipes submitted.

4. s your district currently printing materials in other languages, if so please indicate what languages
and submit copies.

5. s your district currently experiencing any concerns regarding multicultural employees, such as
training, dress code, getting along with fellow workers, etc.?

6. What other needs has your district identified as areas that your operation must address?

7. How are you currently addressing the needs listed in number 6?

\

8. What types of materials would be helpful to your district to help address the diverse cultures?

10
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Publication of the Nufriiien Unit
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Congumlntions aud'l

7.

: Judy Schure received the 1998 Ruth C.>
o, Bowlmg Award forgg_tg_mgmg -

- Leadership in Nutrition Education at
Westem Dairy Council’s annual '
meetmg and recognition luncheon As -
coordinator of the Colorado Depart- :

L ment of Educatlon Nuitrition’s Educa-

.. “tion and Training program, Judy is - - -
" known for Her dedication. towards ..
furthering nutition educatlon in -
schools. She has also been instrumen- N

\~ " talin helping develop training materi-

. ¢ als that.are used nationally. ~ - | A 4

2 - o s~ ‘ R T -
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Dlgglng Into SADay N .' .

N . i ~

elebrate 5 A Day week September 13:19, 1998. Take the’s A Day Challenge
offers great opportunmes for school personalltles to model the 5 A Day habit! As
: always,\creatlwty is the name of the. game for any nutrition educatlon program.
Several fruit and vegetable choices are served dally in school breakfasts and lunches, but -
. the dilemma is how to get the kids to eat them Try gettmg them 1nvolved with fruits and

vegetables How" Dlg into gardenmg : . PR

~ Whether it’s a full scale school garden a wmdow sill gerrmnatlon expenment or a small plot at home gardenmg N
allows children'to expenence lessons that will-last a lifetime. At its Tost scientific, a garden provides a living context
oin which children can study the pnnclples -of mterdependence, d1vers1ty, cycles, scale and limits, energy and resources, \/
. succession, and sustamablllty pr1nc1ples that are ‘part of the science standards - h | S oot
for Colorado. While helping teachers meet their educatlonal pnorltles garden-’ :

~ ing provides the opportunlty to teach children about 5 A Day and health, plus I

~) it is just plam fun! " _ ~ ; o
ﬁ Lol ‘ - N -
5 " There.are many ways to expenence fresh fruits and vegetables here in Colo-

» rado. Farmers markets abound in most areas of the state, and many are open
\ ' sprmg through fall. Alist of farmers markets and Colorado farms offering -

~ 7 tours to school groups will soon be ava11able on'the state’s official 5 A Day - N o
\) website, M,g_qlgmdgiaday.grg "Over the next few months, we at CDE will
. be gathering ideas for simple ways to connect the cafeteria with the classroom .

X around gardening and to 5 A Day. We’ 1l beg1n w1th the. resource tableat, .

ﬂ orkshop thls summer Hope tosee you there' S oy
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‘Are_You Using USDA Recipes 'I'ha.t Ca11 , They/’re Here N G -~
N s ~ 7 ' : .

. For Ground Beef?

- [
USDA recipes .
*“that use grourid
beef call for ,};
17.51b. (raw  ~ ¥ WA

—_—

welght) per 100- — | . .

"2 ounce cooked, meat/rn?:at altemate portlon If you are - )
« _ _using ground beef that is less than 24% fat——whlch is what -
o7 the USDA recipes are based upon you may want to make
- .adjustments to these recipes because less weight i is lost- during
_ cooking. For example with 80/20 ground beef, use 17 Ib. per
- '100; 85/15 - 16.8 1b'per 100; and 90/20 - 16.6 1b. per 100.
e Thls may not seem like it makes much difference, but when

. The Child Nutrition Program forms for the
1998 -99 school'year have been mailed. This
“year the cover is pink'so you can’t miss it. The '
_ booklet contains' all the ,necessary forms, .

/| ~ €xcept for the CDE187 (renewal agreement)

-

date

. !‘. ' ~ i \/ \..‘.—\"_
- Please take the t1me to browse through itand
read the cover letter and instructions for each
program The packet-this year has been three-

“hole punched so you can put itina notebook..

\Kay or Jeanne at (303) 866-666lor toll free, ~
(888) 245 6092

~

N

- P

using large amounts of ground beef the cost sav1ngs canbe ~ | ~. . . ' ' 0

s1gnlﬁcant S
. /7

I

.’CSFSA Announces New
' Membershlp Secretary

¢ N
. Nancy o Dell of o De11 Management -

. ~Serv1ces Inc. is the new membership -
.. secretary for-CSFSA: Please mail all of the

: ‘attendance forms and certification s11ps to”

L Nancy at the follow1ng address

O'Dell- Management Serwces Inc
896 S. VictorWay ~ .
- Aurora, CO 80012

-
—

N
-Telephone (303) 34141053 . -
. Fax: (303) 343: 7887

~

LN
‘
~
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/ »~Approval for Cont1nu1ng Educatlon credits
for district and association courses, should
besentto SRR S

N ~
A ) -

/ —_
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N /'.

v Jeanne Aiello.. .
', 'CDE Nutrition Unit "
© .. 201E. Colfax Ave.
v Denver, CO: 80203 -
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It’ sa Road ’Ihp

1: S . SN
s ) . / ~ \.
Each fall NuMenus tralnmg) takes a road trip. In August and /
September Jeanne Aiello and Barb CVeVas brmg their NuMenus

- /trammg to you. If your-district has plans to sw1tch to NuMenus

-

YOn The Road :Ag;in”'
. - froad A

in-all or some of your schools we recommend-that you call and”.’

N set’ up a district training. The trammg willbe provided on ‘Offer

versus Serve and Menu Work Sheets (even if you are usinga .\ ’
*form developed from your own software). Don t hes1tate to call
—we are usually booked by July'

. ~

—

CaII Jeanne at (303) 866-6659 ortoII free, 1 (888) 245-6092

-~

-
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This W111 ‘be-mailed by Herrmma Vigil at a 1ater/ .

- - | - If you would like the forms on d1sk please call\ !
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: /Nutrltlon and Agnculture m the Classroom—A summer nutntlon course ~ et
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Eat Good Food—Vlsit a Dairy Fau-m—And—-Get Credit T o \& - oy
. " , ~ f__\. ~ .- . _—_

. < In this course food service personnel will receive resouirces. that can help meet one of the standards in the Amerlcan
, School Food Service Association’s Keys To Excellence. This & standard is to'have “age appropnate/current nutntlon edu-.
catlon materlals readlly/accesS1ble to- teachers ? You will learn-from reglstered d1et1t1ans what’ s ‘mew in nutrition and-

phys1cal activity, experiment with food and visita dairy farm Information. presented can be used i m the classroom and in

-

everyday life. Classroom teachers and school food service personnel will take home new, action- packed resources in |

: - ThlS

i

: health and agnculture,to complement your d1str1cts standards R AR T - S

o N s )\

class will be offered July 14 and 15, 1998 It\wﬂl be at the Hohday Innvm Northglenn Colorado Class is. from 8: 30

- AM to 4:30 PM each day Class tuition is $65 and enrollment is limited. Fifteen hours of CSESA contmul(ng educatlon
“_ credit is available for food service personnel, or one hour contmumg education credit for teachers Reglster for the class -

. by callmg Westem Dalry Counc11 at (303) 4517711 or 1 (800) 274-6455 S - ~ .- /

N - .7 ’
. ~ RS ' \’ Co - -

Scholarshlps for class tuition are dvailable. Fifteen scholarshlps will be awarded’ Scholarshlps W111 be hrmted to one per

T~ school district. Apphcants must be employed by a pre-kmdergarten thorough grade twelve, Colorado public school dis- ~

trict.

" Schure J @cde.state.co.us Apphcatlon deadlme is June 19.. - -\ o

The request for a scholarshlp application can be faxed or e-mailed to Judy Schure at (303) 866- 6663 or

' Let’s Celebrate' wasa featured resource in the February/March issue of the Colorado Communlque Itis'an excellent
- resource for the dlstnct 'school libraries may want to order thls publication and make it available to teachers and food:

serv1ce personnel Several people have called and | expressed an mterest in purchasmg Let’s Celebrate' - N~ 7.
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. Cedar Lakes Conference Center

KN

~

$1900each“ ST

Jo- West Vlrgmla Curriculum Technology\Resource Center

-~

~

- -

- 1

N~

RN

!

SN _ i} ) YT
$2500each . ' S
\ ~ ' o \ /}; et L - L . .

N~ $22.00 ?ach -

Make check payable to Cumculum Technology Resource Center Send orderrto S R
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- Dlabetes Preventlon Program ;-\ o S Ce om0 L
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' Do you have a- famlly\member who has dlabetes? D1d you have d1abetes dunng pregnancy” Are you overwerght" /If you .
~ - answered * yes ’ to'any of these quesnons and are 25 ¢ or older, you may- be e11g1ble for'a research study to help find out if ? ;

NI

d1abetescanbedelayedorprevented . N LT ST I oz '_' .
s~ - A L B ‘«\- \/ ’—\ ~ A “\ - - .

The Un1verS1ty of Colorado School of Medlcme is one of 25 medlcal .centers in the Unlted States, lookmg\for people to .
part1crpate in the D1abetes Prevention Program (DPP) The study is drrected towards women and men who are at risk ~
4 for developmg “diabetés. This is the first such large-scale d1sease prevention study to be conducted in the Unlted States.~
« _ The DPP is testing whether healthy eatmg and exercise or two types of medlcatlon can prevent d1abetes Part1c1pants -
- willk be. followed until the year 2002. ST e s Y . e N TN

I
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All study procedures are free of charge For~more 1nformat10n or to make an appomtment for screenlng, please call MR
GORBISTESG. v T ey O I R

NETGrants‘ T e A ‘

. \\ /7__/“ \ ”‘. A\,\ - /'T'- ,\ : N /_,. ‘ g - [ss b \..‘
~ NET grants up.to $1000 (per grant appllcatlon) will’ be avarlable for:the 1998-99 school year Each food serv1ce LR
A department will \recelve aNET Grant appllcatlon fonns mabie duplicated, Here are somé 1deas for a NET grant o AT
RS pro_]ect b ~ - '

' . . o - w0 .
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- e Plan a trarnmg ‘using NETPRO mstructors Classes avallable fon NETPRO are thé Food Buy1ng Gulde, Safety e

> and Samtatlon Standardlzlng Recipes; Bas1c Math, Apphcatlons Modlfylng ‘Recipes; Cost Control; Tnmmmg the h
T Fat and- Cullnary Techmques for Healthy School Meals Smaller d1stncts may want'to cons1der plannmg a R T
'./,,/“. ‘ tralnmg with two orthree other d1str1cts T o~ o . -~ = _ﬁ S

o~ -~

e \

-: . -~
- s ~

"o Contract w1th a NETPRO 1nstructor to complete a nutrmonal analys1s of your school lun¢h and breakfast menus
"and develop a plan for modlﬁcatlon based upon ﬁndmgs ) .f/ NN . S 7, \ ES

~

N
€ v ~
RN Develop or purchase training or nutrition educatlon materials that teach students teachers food serv1ce personnel

‘ ? _or parents about the Food Guide Pyrarmd or the nutr1t10n labelrng fonfoods /) B e T j b

— P s . v N o y

I

\Select materlals to; g1ve nutrmon mformatlon to students and teachers about food products or school menus in the ~
. ; cafeterla e e T, o - ) : .r\/ N : = R
o ' ’ ' ' ' Y LT L AT
e Purchase up-to -date nutrmon educatron cumculums that have been tested and evaluated for use in the classroom £

\... - . .
o andthecafetena - Sos o N : ~ L T, o
! . / / ~ ’ ° ' ) /' —~ 7 ' - .

NI Prowde classes fof food service personnel in menu plannmg and food/preparatron;usmg hands -on’ lab expen- -7
I B4 /ences . ) 4(_-'.7 RO . — N

, - N L= e .- B : ~\~“- . Ju‘ T~
N —~ - L 4 7 R ‘\ t/l —_— L -

i Develop materlals that educate school board members and the communlty on the goals of the Chlld Nutrrtlon - ’ r
7,,. Programs /,\A} _ . o R , ,l/\* “\ ) . A E _ N /..\J_ "\ - . ..ﬁ / |

. ~ S S VN N
A . Arrange for Sir 5- A-Day to v1s1t your school: cafeterla to emphasue the 1mportance of eat1ng fru1ts and veg- C i
N '\_‘ ’Wetables = R i T~ S L ,/ - g
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' tions, contact Judy Schure at 866 6654. . - T & : N SN 5
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~ ANET grant is an excellent opportunlty to do some- of the extras you have always wanted to do. If you have ques-
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In thls 1ssue of the Colorado‘Commu- |

‘nique, a Summer Food Servrce
Program insert lists all “Open sites,
“where children 1-18, years of age can °
._receive a frée meal. The 1nsert lists_ |
the county; orgamzatlon runnmg the.
'Open site; a contact person; all Open’
. - site l\ocatlons and the dates the Open '
- sites will be in operation.
- “ AN
- Durlng perrpds of operatlon an Open
. siteisa locatron where children from
_ 1-18 years of age can recelve one or\ :
+ two free meals a day, dependmg on '
the site. Please call the dontact -
person(s) lrsted in theinsertto _
‘inquire “about what “meals and the
‘time those meals will be served.

/

- The Summet Food Service Program
is administered by the listed organi-

~ zations, through the Colorado Depart-
ment of Education, Nutntron Unit..
and United States Department of
Agrrculture Food and Nutrition

~_+ Services. You may call the Nutrition -

o .Unlt at(303) 866- 6661 or toll free

’ (888) 245- 6092 for. questrons or .. -

s ,addrtronal information. ~ ¢ h

~

l‘Credmng of Salsa E v

N

As has been said before nothmg is

. constant except change, and this

has certainly been true with the

Child Nutrition Programs. Most

food service personnel are aware
that salsa cannot be credited as a-
fruit/vegetable in the Traditional or
the Enhanced Food Based Menu o
plans However, after rev1ewrng '

‘the pohcy, the USDA has had a
change of heart; they have estab-'

|\ Iished a new policy.to allow

credrtmg of salsa if certarn crrterra

are followed. v

7

Several years ago when the
credrtmg of salsa was first consid-
ered, the decision to not allow the -
product to receive credit in the I
school meals program was based
on two general factors:

'\,‘.\_ .
Lo { . ‘ (AN ~
1) Salsa was considered a condi-
ment and was generally used in. -
.amounts smaller than one-eighth
cup. These\smaller garnish
amounts were not counted towards;
the vegetable/frurt requrrement 8
" The amount was often not con- (e
trolled and an accurate determina-\
_tion of thelr contnbutron‘\to the - .
" meal could not be made ( B
. \ «
2) Salsa was consrdered a formu >
lated product with no standard of
1dent1ty, therefore, it could) and
-often did contain non-vegetable -
“components such as’ -modified food

/

- <starch, gurns and stabilizers.

Furthermore, becausexthe formulas T
“forsalsa were the proprretary
Imformatron of thé food manufac- S
* turers, there was no way fora
school to determme the actual
amotint of vegetable the salsa
contamed -

PR A {

;'For products that contam non-

-~ ~ E ~

/ In recent years, salsa lias become . -

wrdely accepted by chlldren, and IR
menu planners now use it more in
the role ofa vegetable side d1sh in -
amounts greater than one-elghth

cup. . At the same time, the Depart- e
_ment has made a commitment to ~ A
‘maintain ﬂexrbrlrty, in all planning N
options; to help program participants

serve lower fat, healthy meals Smce

3

Id

salsa is no longer being used p: pnma- - »

. rily-as a condiment and because, " -
- there are numerous’ products avatl-

*“able that contain only vegetable: .~

mgredlents the era;tmgnu_p_ojm

!h: !!s: Qfﬁﬂ]ﬁﬂ !n“a [ilnﬂhll[ﬁbli ,

meal Salsa may receive credit under /
" thé' followrng ‘criteria: 1) the fini-
mum amount that can be used to -
recelve credit is one—erghth cup; 2)

etable ingredients plus minor-_ ’/ i
-«amounts of spices for ﬂavormgs, one

\ For products that contain all veg- . o

“*hundred percent of the product may .

_be used‘to meet the volume requlre- Y

..ment. The USDA commodlty salsa ' !

fits 1nto’th1s category .

SO
vegetable components, like gums,

portion of the product thatisa ~ -~ °

‘vegetable mgredlent may be counted -

towards the volume requirement. It

\1's the responsrblhty of the purchaser

to matntam documentatron on the e

percentage of vegetable ina product. .

This will need to be supplred and

' documented by the manufacturer or
>« can be written 1nto a product specrﬁ-'
~ AN ‘

A

b

N

‘starches or stabilizers, onlythat ~ > N
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BestPractrcesAwards . E T g T JERRE o
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The USDA announces another year of BEST PRACTICES AWARDS. The purpose of the awards is’ to encourage and
' 'reward outstanding practlces in school food- service. The normnatlon form is provrded as an msert If you | have ques- :

" tions, contact Kay | Nash at (303) 866-6653 A normnatlon should consrst of: N -,
- . . - / PRI . D — -‘ oy .
' 0. ' ;. a complete and accurate descnptlon of the practlce (at least 250 but not to exceed 300 words) S T
. O N approprlate numbers such as: dollars saved or mcreased partrcrpatlon ; N T S /L' - '
- R e~ .- R _ N . . .. i -
0 - relevant hrstory, |mpact and/or cost effectrveness : S : ) I_-‘ SN R
, / N . ' | - : N —_ .
) documentlng photographs or newspaper artrcles - ._,: D -7 _ \ Lo
4] one copy of any colorrng books posters or vrdeos that have been developed‘ o = = T e )
R ) S . e - W . LT
0 name and telephone number ofacontact person ) oL T
A : N ‘ T s T oo
0 malllngaddress . S ’ EREE el el ;gm0
. 0'7 ...size.or average dally partrcrpatron of school or school district™ - o BT ) )
To07 7 the categoryforthe nomrnatlon o N e T e 2 S
L, '\/ ~ . A .'\\ - . 7 .. 4\ -\_\ \ < » ‘ . . ‘\‘\_ L ] A
Here are a few ldeas for each catcgory, these ldeas are ng_t mtended as hmltatlons Nommatrons of creatlve or mnova- h
M t1vemall catcgonesareencouraged L J)/~ S : - L N4 o
A\ /. . ~ ‘ ’ C » ' T ey

Accommodatlng Students wlth Speclal Needs- Lunchroom facllltres accommodatrons and marketmg specrfi-
N cally designed to encourage participation by students with d1sab1ht1es/spec1al dletary needs. Nominations should focus: . -
-~ on feedmg students w1th speclal ‘needs rather than usmg them in vocatlonal programs such as workmg in the cafetcna -
PR R )
Sehool /Breakfast Program Expanslon Marketmg used in the breakfast program and Jor other creatlve/ or~ -
., innovative ideas for breakfast food service or nienu planning. Include enrollment. and partlclpatlon ﬁguresfand percent <
! mcrease Schools that received a breakfast grant are not e11g1b1e for t ‘this award in'the year they feceive a grant e "

" . ~ ——:" \ s ) . o
Creative Implementatlon of the Dletary Guldellnes Steps made toward modrfymg recipes. and altenng T
_ preparation techmques Expansron or introduction of new foods to service line, mcludmg steps taken to inform stu-- ~ -~
detits about the néw foods, ‘Systems for monltonng student’s choices to deterrmne how students are mcorporatmg the ¢

- d1etary gurdelmes' “Before” and“‘after menus should be mcluded in the nommatron : o N

-

-~

Educatlon in Nutritlon and the Dletary Guldellnes Act1v1t1es wrth students and/or food seryice personnel that
increase awareness of nutrition and choices peoples make in followmg the dletary guidelines. Incorporatron of media
'+ \ -and community resources into the nutrition. educatlon program.. Norhination must state if the school received a Nutri-> .
tron and Educatlon Trammg (NET) grant dunng the time penod the practlce has taken place v i Do o~
P .

Innovatlve Cateterla Practlces Admmrstratlon, management act1v1t1es and time management cafetena des1gn - , -
and decor. Innovative v ways of overcommg space, equipment, envrronmental or management problems or mnovatrve o
_ use of themes The mnovatlve cafetcna practlce should creatc a more pos1t1ve image of school food servrce o L

"4 Va - N - “‘

Team Nutrltlon Nutntxon-related act1v1t1es sponsored by Team Nutntlon Schools that provrde effectrve learning
opportumtles for students and whrch demonstratc a strong link between the cafetcna and the classroom\ o~

o INd

e

_ Increaslng Partlclpation Through Marketlng Promotlons, specral events themes and contests. Involvement
a and outreach to outsrde commumty ‘Hrghhghtmg and promotmg the cultura.l d1vers1ty ina school through meal servrce— e

/_\_ RS - . ey




The reauthonzatlon of many of the ‘Child Nutntlon
_programs got underway in Washlngton DC W1th the ~

_ introduction’ of HR-3666. The bill was modeled after
the leglslatlve proposal developed by the U. S. Depart-:

\ ~ .

[ « / ~ T i

_ students and are gammg more support Even with a $300
million plus price tag, mémbers of Congress are respond-
“ing to the research linking nutrition and school perfor-
mance. Maybe not thls year, but the dnve will continue.

A true friend to Child Nutrltlon. . el

" Ralph Randel, former food service director for Greeley,
and past CSFSA President, passed away on Apnl 9.He
was director at Greeley for 22 years, before retlrmg in
1991. Ralph was a true champion of our programs, and of -
children. Please j join me in extend1ng heartfelt sympathy
to his wife Joanie, and to his loving family. He w1ll be

N mrssed but certainly not forgotten T
- -3

-~

~ ment of Agriculture. Many of the changes called for Temperature s rlslng. e v SN ¢
ls)t)let:;l:hu 1::;11:':‘,21'1(: ttlg e orlxl:,p;?::ge:z,s :nc? One Must mean that summer is _]USt around the comer Tlme '
\v ro g change would be t gallow Id1 tricts ¢ for a little rest and relaxation for many of you. For others, .
\ ery promising g 0 g 0 a time for workmg in the Sammer Food Service Program
S cla1m rermbursement for snacks served i in after-school
o s along with their lunch and b akfast reim- For about 500 of your closest frlends a time for fun and_

- progra leammg at this year’s-Summer workshop Whatever« .
bursement It could be as early as-May that the bill S
would be consi de red by Cofgress, consi denng this i is - activity (or lack thereof) that you choose, do'it with the

p ‘an election year, and many members are anxious to - same amazing enthusiasm you show every day when N

tart th ir B , servmg delicious, nutritious. meals to Colorado s Chll-

_ ¢ start their campaigns. \  dren! Work hard! Relax hard! Play hard! -~
“The" two compamon Meals for Achrevement brlls B K ~ ‘ ?«4 -
would prov1de free breakfasts for all elementary N N N N

< . . - , > ) R .

- - - g / ‘ b X N ' ¢
, , ~ NG COLORADO DEPARTMENT OF EDUCATION . .
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" Colorado Dep_artment of Education - 201 E. COLFAX L m* |
N ) ' ! DENVER, COLORADO 80203 N o -
p William J. Moloney, Commrssroner of Educauon ! N e " amd oL s
N Art Ellis, Assrstant Commissioner _ N . Nutrltlon Staff B
. ' \ o N . B L B . ) . ‘
- ‘ mm_sxmmmmmm/ : .-
o e L PatncmM Hayes Chmmmn NN 7 , Damel ¢ M;l\'ﬁllag Dll'eCtOf
g / ~~ L Herrmma\J igil, Supervisor s
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BEST PRACTICES AWARDS CRITERIA

Evidence of sustained excellence (20 points) -

Consideration should be given to overall management of the program. Schools and school food authorities
that have run a superior program for some length of ime should receive the highest score.

Innovation (20 points)

An idea that gives a new and effective twist to an old solution or that is an innovative and successful
addition to school food service should be rated accordingly. Creative and clever ideas should receive
maximum ratings.

Impact (20 points)

Evidence of increased participation or mcneased support or recognition from students, patents, teachers, or
the community.

Cost effectiveness and efficiency (20 points)

The idea should make good use of the available resources and labor. An expensive new computer system
that makes a major improvement in efficiency could be cost effective if the expenditure is in proportion to
the results. Manpower and budgetary requirements should be reasonable in relation to the results.

Transferability (10 points)

Awards should establish standards of excellence for other States to strive toward. Some judgment should
be made as fo how easily the idea could be implemented by other schools or SFAs.

Presentation (10 points)
The material should be well presented. It should be well organized, complete, clear and succinct Although
well written material may be rated highly, objective measures of success, results, and such items as

photographs or letters of support from appropriate users, i.e., students, PTA member or teachers should
alsobe consiqered as part of the presentation.

19
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- An “UnReasonable Approach"” -“\ S s B AR YT D S R SR I
7; Co - ) S _ <0 . -_gx.__.‘tr ./-t\_\r A e : ,;/ -
' ‘And® you thought the other four optrons were- confusmg' ‘The “Any Reasonable Approach” regulation has ﬁnally been - V

¥ 1ssued as a proposed regulatioh and-can be found'in its enfirety, in the Federal Reglsterlmlp /www.access,gpo. gov/l

'f\__ _ S“ docs/fedreg/a980515c html; [¢s official t1tle Is Addltz('malxMenu Planmng Alternatlves (AMPA )- A 180 day t ~
Y fcomment penod isin effect and- any comment must be postmarked by November: 12\1998 final approval is-not. . (. : :
AN expected before the - 1999-2000 school year. Corhments can  be sént to: Robert Ead1e Chief, Policy and Program

l—f Development Branch Chrld Nutrrtlon Division, Food. and Nutr1t1on\Serv1ce USDA 3101 Park Center Drive, Alexan- C

| - dria, Virginia 22302 or via the Interr\tft to: CNPProposal@FCS .USDA. GOV The United States Department of %
_ Agrlculture expects two d1st1nct classes of proposed alternatlve approaches to emerge/ j . = LT
- o ST e S
1. Proposed aIternatrves con5|st|ng of mmor modlflcatrons to one of the four exrstmg menu R S
planmngsystems TV AR L R o PR

s /1) Weekly meat/meat altemate guantlty standard S/ome food serv1ce . directors. have mdlcated that it’is not always practlcal to N . —/-'
- offer the fill dally mlrrlrnum portlon of the meat/meat alt\emate component required for/the NSLP under the food based menu. - .

' planmng altematrves/ for example a servrng of less than the reqr\nred four tablespoons of peanut Qutter It i3 proposed that the AN
<~ ‘quantity- of meat/meat altemate can be varied on a-daily basrs (no less than 1 ounce),,as long a the full 10 ounces 1s avallable over L
‘ \/\aﬁvedayweek .'T_/‘*_'\‘ oL = __,:f;\_ ., \‘\ L e T T N
BEREI . L e - E . - ,4\ /51- . );/ \( /. . ‘\w'
2) Flexrble Age Grade Groupmgs for»Food based Altematlve It is proposed that schools usmg the enhanced food- based ménu L~
: \planmng optlon will be perrmtted to' plan menus using the minimum quantity requlrgments appllcable to the majonty Yof. children, N
Z ) provrded 'that rio more than one-age Or, \grade falls- outsrde the requlre/ments for-the majority of children. This option will generally
e “'be applicablesto schools usmg the. enhanced food based. altematlve since it is not.:needed forthe tradrtronal food-based, menu*- -
- planning-al alterhative; the broader range of the groups and the abrlrty of the schools to use -the portron srzes for'the grades 4 12 “'")'L'\ -
R ~ makes thrs less of an isste fontradltlonal food-based menu plannmg L) _t Lo AN T
; . " - y\, -y Z / _“7\ ~ o / N - \r\ ‘.- ..Lﬁ S '_ L //\ . '\e_’ _.1. } f_l., ,'\ -
\{;, 2 «Umque proposals that depart srgnmcantly from exrstmg systems o / R \\ . _~/*; _\’
e 1t there are\major changes to. one of \the ex1st1ng menu plannlng systems by the- school food author1ty (SFA) these
\"’L‘ . changes would-be subject to State Agency, (SA)1 revrew W1th any alternatrve approach developed by e1ther\the SA.
- '_" or SFA\certam gu1delmes mustbe followed.. I T e (< L \‘_ o :t o
’ S0 - N N T - ’ ) Ly "\;-\ \, PO S TN
, .'”' a1 Fluid milk must be offered forboth school lunch and breakfast / o 7« e ST w . D S
2. Offer-Versus serve must be included for seniot hrgh school students K \;\' - - — e
3 ' One-third of the RDA must | be met at lunch and orle-fourth of. the RDA ‘must be metat” _ 'NETPRO Classes .... Ao
2 breakfast: . Nor T C Voo T A Lo N Subsidized Adoption ..., | .
» \(‘( : vFoods ~of minimal nutntlonal value are prohlblted from bemgl sold m the cafetena durmg Food Alert i -
e o~ mealservrce e C~ .- N National ShILh S~
X¢ V’) 5. The minimum quantltles established to credit food 1tems as, components under the = W:;’(- al school Lunc T\
She — - food- based menu plannmg systems must be adhered to in any Tood- based menu/ — o S 7 B
(& plannmg altemate<approach T ‘L -8 A I e \1’__ S Sugar: An unfair ra\p. . -
7 | Coordinated School N PEE
\\5 Altemate approaches must deta11 what constltutes a re1mbursable meal 1nclud1ng . Health ..o -
. the.number and typeof i 1tems (and if appllcable 'the quant1t1es of each item), and \W i Team Nutrtion ...............
9 how a rérmbursable meal is fo be'identified at the pomt of service by the children, - < Sanitation ................. -
o= cashrers and any reviewers. Alternate approaches must also include either an '-\ F& R regulations ....... .
" . explanat1on of how the alternate approach could be mon1tored withint the ex1st1ng l Children with §pecial
Q@ . cntena, ora comprehens1ve nutrrtlon momtonng plan that the SA could follow : NEEAS oo, , ,
gz_g! ,\:, = Nl e ~..’-/ ",1»-\' JEE N ~ ’ - - -
T , "n/’/ "\’\f:\ '_F-"‘/ \:"\r . CO B T s ;7,\__
TMC&MW"‘W e — - - - B
S : \.'*/f*-x}"‘ ' T L N . s =T



<7 : o, NN - _\ . \. _.'\. ' ‘ Ce, b
N A . AT . \ T ~o
T New NETPRO Classes - Subsidized Adoption COTi e el =
) - Look fo ranu p d ated NETPRO bro chure in mrd- N v | ~The term adoptlon in the context tof* subsrdrzed adop-~ M _
Ry ‘Oct ober. CDE will be ma111ng one to each Child Nutri- “tion” usually'means that certaifi adults.in the household .S /
| - havebeen given legal custody or responsrbrllty for, the > ’
- tlon*Dlrector/lVIanager in.each:district.-The- new. classes , .
N that w1ll be offered in 1999 are shown below 2 child: whois berng adopted/In maklng eligibility deterrm- 3
- N . > |~ nations 1n th1s case, the child should be considered as an p
s N ‘, ~ o B addltlonal member of the household and the i income for. .
N Target Your Market - the Manager’s module " the child’ s needs counted'in the household s, total 1ncome BN
7 - Specifically designed for on-site managers, this ’ \Howeverrthere have been some mstanceS\m whicK the T
S four-hour workshop will assist you in developing term * subsrdrzed adoption” has been used to refertoa -
oy new point-of:sale skills, effectively communicating legal arrangement in Whlch the child jn questlon lS\HOt i
v 'deas and promoting new marketmg concepts. A >cons1dered to be in thé: custody of an)// household adult ' \f
LT Healthy EDGE 2000 . I but is under the:legal guardranshrp of | the court In this <
B , T ‘ < case, the legal custody arrangements are essentrally ‘the>. -
k/ _ 'Thi,s ten-hour workshop helps food service profes- | .same as for” af foster chlld DR ‘ .‘S |
b sionals effectively handle challenges and take - ST R CoNL T
\ advantage of new opportunities.The course satisfies ||¢- } ': coobe s o : — j A .\’(/- ‘ f L
s ‘the latest program requirements for ASFSA - 4 \ r LT \\\\
Certification, as well as USDA’s School Meal Lets—Ma_ke It Perfectly Clear
N Initiative for Healthy Children. Healthy EDGE L -
B .. 2000 focuses on nutrition education-and assists all v Itis not O K. to serve juice instead of milk.. BOth -
— - | school food service professionals in offering * *' '{’ can be'served, and the- student can.choose either - ;‘K_
; \\T healthy, appealing meals that satisfy children’s N " the j Julce milk or- both. The Natronal School . . ~ -
VoL ,dretary needs. ~ / Lun/ch Act requlres‘ that fluid milk must be offered \
. to students at breakfast and lunch (see page; 3\17 ‘ )
(e Now Yow re Cookmg ) . in the HealthytSchool Meals Training Manual).
AT A dynamrc, hands- -on, seven-hour workshop that Whether it b€ under NuMenus;-or'the- food based -
- was created specifically for kitchen/production staff - options, schools are required ¢ tooffera vanety of - 7
S and managers. The program is-designed to teach s fluid milkc consrstent wrth chrldren»s preferences 1n P
N " creative new approaches to recrpe modrﬁcatlon and "~ the prlor year. If the type of milk represents\less 7 R
| menu “thinning” using a variety of methods |~ than one percent of the total amountof milk N
.= | ~including USDA commodities. Participants will - B consumed in the previous yéar, thé school may e
| sain the skills and tools necessary to put these > N NN -, T Vel
. .techniques into action in their school kitchens. L = ‘ (‘ — i
B3 ' __ -. v.\\ - - _:;3\ FOOD ALERT! . K“_ ' N N
ST . = : ~ 5y o
) Natmn al School Lunch Week - ‘, T \As a precautlonary measure a hold has been placed
- ontall ground | beef and pork’ ongrnatrng atithe R
) Remember to celebrate N atlonal School Lunch Week N Bauer Meat Company, Ocala, Florrda 1ncludmg T
. October 12-16, 1998. There will not be any addltronal ground ‘meat sept to/processors under State Pro- - :
Promotlonal materlals provided to school d1str1cts asa ' 'cessrng Contracts (whole-muscle meats suchas V} ST
: booklet entitled Classroom Connection Promotzons - . beef roast aré excluded from /the hold). Due to - < - ‘.
<" was sent to' Food Service Directors and Managers in |- || product mislabeling by the:company, U SDA has BERT
June. Contarned in th1s booklet are promotions that can” |~ withheld the mark ‘of inspection t this plant 7
- be used-for Natlonal School Lunch Week, as.well as S effectlvely preventrng the. PTOdUCUOU of any new A
' ." #_ Colorado Chlld Nutr1t10n Week and Natlonal Nutrrtron o product as well as fetaining all products CUYTCHUY o (T
Month.If you have not, had the opportunrty to do s, at the- plant Please direct; questions to Stephanle N T
- look through the Classroom Connec(non Promotions™ "' |" _ Wagg, Food Dlstnbutlon Programs T R
booklet and order your nutrrtlon educatron 1nformat10n o T~ . - = N
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YourSELF is one of the ﬁrst Federal 1nformat10n efforts ‘on nutrition and physlcal act1v1ty that speaks d1rectly to- ’\\/ .
o adolescents. The: K1t t contains-materials for health educatlon home econoriics or family’ 11v1ng classes. Itis geared ) \W
R toward§7th and 8th grade\students and prov1des them w1th 1nformat10n on | how to make, smart choices’ about eat1ng '_"b';; o~
AR and physrcal activity The matenals show respect for the adolescents power of chorce and the1r 1ncreasmg control \
.~ “over'théirown health. The K1t willbe arriving in rmddle schools in August 1998; and w1ll conta1n SRV <f5 X N
e “/j '_yourSELFmagazme(30c0p1es) L T e A \.' o T T T
© . 0« ‘Teacher’sguide. . _ - R S b\ T N UL v e
N e Dupl1cat10n masters of student workbook and addmonal matenals ey R, _ ‘ fj L ~,\ : .\" Jas
e o’ Poster PowerofChorce (tobepostedmthecafetena) S A ST '/-»-1 B
- » o " Idéas forhnkmgcafetenaandclassroom S &’ YA PR b ] R ’» ‘_ AP
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o The kxt ig be1ng sent d1rectly to the food,serv1ce  manager at each m1ddle school._ A letter descnblng the kit and it ;% -
"=t contents w1ll be sent to the schoolxpnnclpal USDAis' asklng that rmddle school managers ensure that the kit gets to' - ,"f-
| " the teacher in the school who can 1ncorporate the 1nformat1on 1n‘ the1r curnculum T ; e -‘f, “\‘»e‘. BN
7 - N 5. L N . s - N
2 If the. d1stnct has a mrddle\school tl\rat is new- w1thm the past two years’there sa poss1b111ty that tlrey may not rece1ve - \ e
= Jakit If th1s is_the Case, please contact Judy, S Schuré at the Colorado yDepartment of Educatlon at'(303) 866 6654 a-_ v
_ ‘ limited- number of addltlonal kits havebeen ordered to 5 address this problem DL /’""'—‘ N X L
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We don’t need no stlnklng germsl R P ';‘\ N T
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' P “Keep It Clean The First Step to Fobd Safety” is” th1s year’s theme for Natlonal Food
S)afety Educatlon MonthTM (NFSEM) wh1ch ‘will be héld i in September Cleanliness. hds. \"/?f':
been\found to bea s1gn1ﬁcant factor 1n\foodbome d1sease preventlon NFSEM was - _\ A -
-~ launched by\the restaurant and food serv1ce mdustry in- 1995 Now in its fourth year it '.j N,

has become a maJor food safety educatlon focus for goverpment and consumer orgam- S~
‘ zatlons as well as 1ndustry President Clinton’s National Food Safety In1t1at1ve also PR

"recogmzes and encourages observance of NFSEM ; e ol ~ ,_/\J R
4 SN Al S~ or T

‘ “Wash hands utenslls and k1tchen surfaces often td prevent foodbome 1llness is the o
\-* message promoted for National Food Safety ‘Month. This isan excellent time to, focus’\ P \ '
your efforts.on ‘€ducating students teachers and other school personnel on the 1mpor-

tanceoffoodsafety I AN b L A
- . : s 5 T v < ?‘ \ ,4"‘

’ o \ » _
’\/Encourage local elementary schools to hold.a food safety/handwashlng day featuring’ stor1es for childrén about the L
. importance of cleanhness/handwashlng Refer them to the WEB site,  http: //www.foodsafety gOV/~dms/cb00Ik html
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LR -_NWth‘\h has acolorlng book and cartoon featunng the USDA Fight BAC character You may ; also-want to go to th1s ,‘“. -
S ‘
R /WEB s1te and make cop1es of pages from the' colonng book and cartoon to post 1n the cafeterla dunng Septembér A
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\ A d1str1ct may uge- the student s pnor year ’s e11g1b111ty for up’ to 30 operat1ng (servrng ) days 1nto the current school

_' ,.1 —_—

/
)

. N\
. N .
i N 0l A N SO -
' : There have been many 1nqu1r1es regardlng the free and’ reduced regulatlons asit pertatns to the ﬁrst
30 operatmg days of the newlschool year Last yedr ity was stated that the students rece1v1ng free N
meals\as aresult of dlrect certlﬁcatlon d1d not have the-30 day “grace perrod This méant-that. the

- until a ngw. applrcatlon was approved or have the appllcatlon approved before the beg1nn1ng of the -
§ school year. This causéd problems for many of the d1stncts and, subsequently, the questlon was .

-

l Ly IR Y ST L .
\T\\ = ( . "\ N AT )\ O \ R f 7 T . . - ¢: o

N e :
SRR AN E N Is there a- requzrement foran SFA to follow the ten day adverse action procedure when a. chlld i

v willno longer’be served  free or. reduced prtce meals after the 30 operdttng Elays are up 2~
. ,

P . ~ -
oo . o A\
. e . [N

[ -

- year:-If anew appllcatlon hasn not been received and‘processed by the end of the 30th,day, or if thé student does- not "
appear on the district’ 'S Drrect Certﬁcatlon llS[ for the current year they must be retumed to pa1d” status on the 3 lst K

% L
N . A\ = Lo . \ = o Cot < :' . : -
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2 If a famlly still hasn t submltted an applzcatlon by day 31 mu7st they be dropped frOm the elzgtblllty llst7 P

- =~
- .\ ; r \\ - - :

~y f/

. 7As -of day 31, if their e11g1b111ty based on the prev1ous year ] documentatron has explred,\and the1r e11g1b111ty for the \/

new year has not_ been establrshed then the student(s) must pay full pr1ce for the1r~meals S

o~ - \ N
R 2 ST

Y ) \. / AN «' W
) . ~ / . \ AN . — ~ o
s 3 Ifa famll)( receiving- meals basedJon a prtor year ellglblllty submits an appltcatton on day 28 but the SFA =
~ can't process lt by day 31 must they be dropped unttl the application has been approved 7 . T
: \ - "~ . AT s RS NG \\ R N
/ /\ . \ Y .

. ' \ B \ \v . L ) ot . .
Response Yes they must be dropped See explanatlon for #2 above / N cn

L : '_*_-. . P : e S~
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B L~
: }.‘\' 4. Are~students from the prevzous yea(r 's dlrect certtf catton list allowed to recetve free meals the first 30 operat‘\“ L

o

= ing days ofthenewschoolyear T s '{7..’"7._”‘-‘ - B e \\.. _'~ - ,\",\

Yes Chlldren whose e11g1b111ty in the\prev1ous year was establlshed through d1rect certlﬁcatlon may be served and

. > e
N

i~ ’ clarmed in the free category for-up to 30 operating days in‘the. new school year But, if a. new appllcatlon is recelved~

._’_ .~ be extended for the f rst/30 operatmg days of the school year\, oo A ;j .. e A

T

"~\."‘.

—

P prror years; status but on the 1nformatron contained in the new applrcatlon ~ 7 T

be{ore the endof the’ 30 days; and it indicates a change ofstatus the student’s e11g1b111ty is:no: longer based upon the /' .

.or ~ . . 'n
- L e ; oY
T - NS ¥ Yo R DR
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/ »
ny 5 . If a student ¥ was recetvzng free or reduced prtce meals in-a dtﬁ‘erent dtstrtct can their: prevrous\year 5 eltgtbtltty

14 ‘}" : _"TL T \..' ” T \ -
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. * AN N\
<" A student’s-previous e11g1b111ty status can only be extended if, the school recelves a copy of the prev1ous year s . ‘b’;
appllcatlon from the district where\the student attended school. Otherwrse the student must pay for meals untll the '«
~ appllcatlon has been approved Meals cannot be clalmed retroactlvely for new students - ' ~ -
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6 May an SFA send famllles aﬁ‘ected by the 30 day llmlt an advance warnzng ‘notice that they are about to/be v

\% / /Free and—Reduced Prlce Regulatlon Update‘ I e
— /‘\

3 : ‘-,‘/. .
v % N = student$ who were. no longer on the difect certlﬁcatlon list, e1therhad to pay full pr1ce for their meals~ o

aga1n brought before USDA anda revised: answer was given. The: follow1ng questrons and answers . -

i \// should clear up the confuslon -and Dan McMillan has sent a memo to food service. dlrectors and A ; .
T superrntendents addressmg these i issues: A _ L : a LT

- A
»operatlng “day of the school year oo X o

.'/‘ .,

dropped unless an appltcatton is submltted and approved by day 317, - /. LmT e

\ . e
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Yes. An. advance warning could mlnlrmze the number of fam111es who are not aware that the1r e11g1b111ty status is .

changmg B e, S A g
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3 ~ .. 3 Coordmated School Health N RS
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_ - Vi ,;, LT T e Ty L,K LT N
. \ T LN O NI LIRS ‘,w e T S e
) JREE 4 - ;: If you re feellng like one of the few, people in Colorado who s thrnklng “about. chrldren s health L
e -take ‘héart! There are many ¢ others who recognlze the 1mportant role. of»nutntlon and health 1n =5 = A
\ el e . -~ —
A B students ab111ty fo do well 1n school e v/ "; O -»/; ,_ Lol :
s ST ; Colorado Connectz\on for Healthy szs (CCHK) is @ coalltron of state level organlzatlons trylng I
SNy S e T - 7 1o get. school and:district people to'talk to, y,each other about‘health' CCHK would like to’ Segx— B
' ,_K _ health (and nutrltron) ecognlzed as a key 0 academrc achlevement ‘and-be: taught regularly and effect1vely in Colorado\ Bte
s oA : =~ o T T
- ~schoolsx oAl ' - R RS \; P S A o / -
u\_ '. R /\\ o~ /. - /, ) ¢ / ’ ~ : ~ - b = _- Fl\, [ {

N \The concept is called “Coordmated School Health” in. Wthl’l ‘Nutrrtron Services’ are! recognlzed as an’ essent1al part

N
N

~

A

.\.
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--_/ = You\ llprobably be heannggmore about Coord1nated School Health in the c/:omrng\months and | years. If your school or :

4 ofa successful school health program‘ Judy Schure and Heather eron\represent the CDE'Nutrition Unrt on CCHK, 4

and séveral members of CSFSA ensure that the local school nutrrtlon serylces perspect1ve is understood and respected «

\ R Ter o
'\\ AL~ e .', N - i ' 4 . s S . . ’\ \«./ N < (' . N
. atthestatelevel _\__.\ N [ S TR N /.,; S g \_}_\ .

Nutrrtlon Serv1ces is only one of the e1ght components ‘of Coordmated School Health Others mclude ‘Comprehen— jo

\’ s1ve Health Educatlon’ ‘Physlcal Educatlon’ ‘School Health: Serv1ces Counselrng\, Psychologrcal ‘and Social : i .\ <

Servrces’ ‘Healthy School. Environment’, ‘Health\Promotron for, Staff ’ and ‘Parent and Communlty Involvement I

S Each component has an 1mportant Tole, but as-a coordrnated network «these 1nd1v1duals can create a synergy to ensure F :
that kids learn the sk1lls that wrll allow them to make good dCClSIOI‘lS about thelrfhealth throughout therr llves R
eyt . L L \ -

= drstrrct has a health adv{sory council or; body,that makes/demslons about student and staff | healthrlssues get 1nvolved'

7'» student health and\achlevement Just grve usacall (303) 866 6661 g .\ '\_ .‘,T RN :‘./-»- \ co {r/'\
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Is Sugar Recelving an Unfalr Rap"’ T T e L -

N Jt;ally lead to-academi¢-and maJor behavior. problems Desplte the: lack of scrent1ﬁc\ev1dence \ -
- -\one of. the‘more popular and persistent bellefs held by many parents and teacgrers is that con-
T sumptlon‘of sugar and/or chemical add1t1ves by childreniéads to hyperactivity and othéry (=

' ~stud1es by, the New England Joumal ‘of Medlclne and the Joumal of Abnormal Chlld Psychol-

t“J udy and Heather will help you make a contrrbutron about the 1mportan% role that schdol nutrrtlon services play in’ ), T

o . \\4,"- AT e T e
Hyperactrvrty is'a learmng d1sab111ty that affects about 5% of young chrldren and’can poten-. - \

=L behavroral problems Thrs perceptlon\ls not ‘'validated by scientific studies. Two well conducted S
.‘- '\'-

-t

- § . ;_" :“ gy prov1de evidence that ne1ther sugar or aspartame causes hyperact1v1ty in chrldren Smu- -
=7 g larly, theré’is no 1ndrcatlon that sugar or aspartame adversely affects the behavror of chlldren ’~( .
. :,;_' -z \wrthattentrondeﬁcrtdlsorder i \.. T NGy T T L B oo

e <N . ) R . N N Co S L ‘_{/4

ek It is poss1ble that some chrldren may be sens1t1ve to_sugar and/or aspartame' but itisa very small number It has been

A -
‘.t ~ sphere and not to-the sugar containing treats Chrldren should not: eat a lot of sweets anyway, because sweets are ~

s

o

N~

d1gestlon canbe’ slowed‘ helplng to aJd blood sugarcontrol D g /{ ( S ,‘ N
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found that children bBecome more. agrtated?durmg spe01al events such as-a party, but it 1s due pnmanly to the atmo-

generally empty calories thatfill a Chlld up; leav1ng no room for niore nutrrtlous calories. Foods contarnlng mostly ‘
- ) s1mple sugars should be nunumzed but the occaslonal sweet treat does not contrrbute to\hyperactrvrty The sugaf in | -j‘

: chocolate nulk has also been accused of causing: chlldren to be “hyper” bufé evrdence doesnot support this v1ew Foods o

g ' :\ nch in complex carbohydrates typrcally contarn more nutrrents and fiber than sugary foods Wrth adiet} hlgh 1n ﬁber o
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S (The ‘1998 Summer. Food Service Program (SFSP) is w1nd1ng down To. date, we have served
Lo AL a S SN over 426,000 meals with several clalms yettobeturnedin. - . - N , N

L — Gl = e ' \ . N
oA . . " ¢ -

R 5! ¢ - . / ~
. SFSP sponsor1ng organlzatlons are bounc1ng back from the effects of the Welfare Reform Act /

......

v & : currént food trends for ch1ldren Despite the SFSP sponsoring organlzatlon efforts the total *
~ number of chlldren meals may be lower than last year This may bé due to the number of sponsonng organ1zatlons and
J the number of sites dropped s1nce last year RN NN ~ S N *’: T
N DN <~ = S WAl S, “ N
P .\ Wlth changes in leg1slat1on we hope more School d1str1cts w1ll become SESPs \sponsoring organlzat1on Recent leg1slat1ve .
. R changes include: 1) districts having the optlon of § s1gn1ng a permanent agreement and 2). e11m1nat1ng the appllcatlon R
process Proposed legislation that may help all sponsonng organlzatlons 1ncludes 1ncreas1ng the administration rate
> comb1n1ng operational and admlnlstratlve rates, nationdl ‘advertisémentand reduced paperwork A national. conference

AN FaFaN

o N Ut November will allow us to get a clear p1cture regard1ng these proposed changes A ARG S

~ L . . . T T \_\ o [
For those who are SFS/P sponsor1ng organ1zatlons, thank you for your partlclpatlon and your hard work For those who

, __"/ are not SFSP sponsonng organ1zat1ons please look into becomlng a sponsor. .. ; o , l\, »
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-l /\1 BTN — ~ 7 : |
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8¢ w1ll contact all ellglble\Sponsors 1n‘J anuary for the 1999 Summer Food‘Serv1ce Progra'rn._,Have:‘a great school year.
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S Olestra, the Fat Free Fat SRS
. ' N N2 ) o Vs ‘
LT*D - Most people have heard of’ Olestra, but are not really sure of its beneﬁts and S
s l1m1tatons It has'been approved by the Food and Drug Administration in products \
— ! such as potato,chips, corn ch1ps ‘and crackers. Olestra is made from table, - sugar and -

!
-~
/7

ool

~ltofatinits. looks,,taste and’c cooking characteristies " Olestra is-tod large to be broken

~

~.

~ . soybean or.cottonseéd oil. Olestra is a zero-calorie; zero-fat cook1ng oil that is similar L

: a down by 1ntest1nal enzymes, and therefore, cannot be absorbed~by the body Slnce Olestra is not absorbed it does not. ~>

contnbute any calor1es from fat- ~" - R P R U _
| o , _'/ . ~ /,/ i ~ \ P = oy /4./ /'..“’
Potato ch1ps are a food - prepared with Olestra A one ounce bag of potato ChlpS prepared with Olestra contalns 0 grams.
.. of fatand 70 calones Whereas, ’regular one-ounce bag of potato. ch1ps/conta1ns 10'grams of fat and 150 calor1es
e < _There-have been concerns as to 5 the effect Olestra may have -on the absorption of. nutr1ents and some of these concems
- have been valldated’ Clinical studies have shown that Olestra has the* potentlal to reduce the absorpt1on of fat: soluble
i v1tamlns AD, E and K-and caroten01ds if eaten near the'same' time.as Olestra. In order to mlnlmlze the effect of Olestra '
on fat-soluble~v1tanuns, the FDA has requlred the addltlon of fat-soluble vitamins-to products prepared w1th\Olestra 7

~  Therewas also concern expressed about the effects of Olestra on the d1gest1ve system. Studies showed that while some /

- i .

~

ot

N
__‘individuals experience gastromtestmal d1stress most people are njot adversely affected Remember, as w1th anythmg Ty
/moderatlon is the key RPN R G S | o - AR
~— > . Lo RSN . } EEEE .
N N T ‘ Ly S
Adapted Sfrom the Facts about Qlestrg, located on- the Amencan School F ood Serwce Assoctatton web page ' o “-
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~.of 1996 by increasing their presence through, advemsement customer service and utilizing - 7 -
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o - Ghrldren wrth Specral Needs RO
. ~ - - ~SOT S
= A recent conference on Feedrng Chrldren w1th Specral v
‘Needs, .emphasized. how 1mportant itis to prov1de meals N _.‘ ¥ -
t0fch11dren with d1sab111t1es Chrldren with chewmg and L
. swallow1ng dlfﬁcultles may need the: physrcal character- BN
, . Zistics of: their foods changed in or\der to.accominodate . Ii o
L'y N ' ) DRI o 70, their d1sab111ty In many ‘schools, the speclal educatron “,j :
) 1998 State Loulse Sublett Wmner AN . department prepares the. foodtto the appropriate texture R L
nf . S - N A N N \. and consistency. Although this; may beconvenlentfor N
' Ms Brenda Loghry a nutntrtron ass1stant at. Haynson ‘the food servrce department isit really what is ‘best for -
LT \Elementary\School in Adams County School District; - the chlld" o - A-/"/ % 1 N T ;. [ o '.\;‘»f
'/;“ 14, has béen honoted as the: rec1p1ent fof the Loujse \'”/» |y K e o o Ly
Sublette award for the f fotrth: time. She hasbeena = Sectron 15b 26(d) °f the Federal Regulatrons does v \L R
- " Regional winner once and contends she will not stop -~ | = require SChOOlS aiid jnstitutions to serve miealsto... E ~
until she ach1eves the award asthe. Natronal,wrnner N R :rdisabled children whose handrcap restrrcts ‘their. dlet in. - S \ _
'~ Brenda s entry-was ‘based.on the bllmgual nutrntronf i - ‘sucha’ way.that- they cangiot fally partrcrpate in'the f0°d oM
.. education that she provrded for Spanish s speakmg’ |~ . service: programs w1thout some modrﬁcatron to foods or __;
o students in Hanson Elementary Brenda enrolled\rn . ( 1 menus. In order to provrde this. service, the school rnust PR
’ two Spamsh language classesso that she could- z> have‘a med1cal Statement from an osteopathlc or medrcal \9 :
,’” " communicate with the Spamsh speakrng students in T phy81can that . "&h N IR T i :-/'-,,; -
Jher nutrition classes. ‘Her commitment-to the Child '~ AT AT ‘ ] “ *l ]
. Nutntlon programs. 1s£ena1nly worthy of}rotorrety\ .‘\\ A l) verifies specral meals are,needed because of therr. - ‘\:j_/ _
7 “and praise: Congratulatlons Brenda! =\ L o) /handrcap . 'L"’,l LT
T . ot TNl e Tl U2) prescribes thie altemate foods and forms of foods ~ .
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Medical Statement for Children Requiring Special Meals

Name of Student: ' School District:
Birth date: » : | School Attended:
Parent r{ame: Telephone:
Telephone:

For Physician’s Use

Identify and describe disability, or.medical condition, including allergies that requires the student to have a special
diet. Describe the major life activities affected by the student’s disability (see back of form).

\

Diet Prescription (check all that apply):
Q Diabetic ( include calorie level or attach meal plan) Q Modified Texture and/or Liquids
QO Reduced Calorie O Food Allergy (describe):
Q Increased Calorie Q Other (describe):

Food Omitted and Substitutions:
" Use space to list specific food(s) to be omitted and food (s) that may be substituted. You may attach
an additional sheet if necessary.

OMITTED FOODS . SUBSTITUTIONS

Indicate Texture (see attached sheet for additional information):
O Regular Q Chopped Q Ground Q Pureed

Indicate thickness of liquids:

U Regular  Q Nectar O Honey (3 Pudding

O Special Feeding Equipment
Additional comments:

I certify that the above named student needs special school meals as described above, due to the student’s disability or
chronic medical condition.

Physician’s Signature Telephone Number Date

Signature of Preparer or Other Contact Telebhone Number Date

I hereby give my permission for the school staff to follow the above stated nutrition plan.

Parent/Guardian Date

\‘l
E MC lutrition Unit. _ Revised 6/97

Toxt Provided by ER 3

o



FNS INSTRUCTION 783-2

7CFR PART 15b

“Handicapped person" means any person who has a physical or mental impairment which
substantially limits one or more major life activities, has a record of such an impairment, or
is-regarded as having such an impairment.

“Physical or mental impairment" means (1) any physiological diso.uer or condition, cosmetic
disfigurement, or anatomical loss affecting one or more of the following body systems:

Neurological, musculoskeletal, special sense organs, respiratory, including speech organs,
cardiovascular, reproductive, digestive, genitourinary, hemic and lymphatic skin, and
endocrine or (2) any mental or psychological disorder, such as mental retardation, organic
brain syndrome, emotional or mental illness, and specific learning disabilities. The term
“physical or mental impairment’ includes, but is not limited to, such diseases and conditions
as orthopedic, visual, speech, and hearing impairments; cerebral palsy, epilepsy, muscular
dystrophy, multiple sclerosis, cancer, heart disease, diabetes, mental retardation, emotional
illness, drug addiction, and alcoholism. :

"Major life activities" means functions such as caring for one’s self, performing manual tasks,
walking, seeing, hearing, speaking, breathing, learning, and working. '

-



TOo-Yy

CF @U@D@ﬂ@ (CErmrmriicddie

=
wc========== ?1=€

of Chiflte] Unik Nevearmber/Decarmber 1998

WHAT IS THE REAL COST OF THE BOTTOM LINE?

report entitled “Liquid Candy,” was recently released by the Center for Science in the Public Interest
(CPSI). The report focuses on the impact of the large amount of carbonated soft drinks consumed by
teenagers and can be accessed on the Internet: http://www.cspinet.org/sodapop/liquid_candy.htm.
The nutritional and health implications of replacing nutrient dense food with beverages that only supply a source of
sugar are also discussed.

Teenage boys and girls drink twice as much soda pop as milk, whereas 20 years ago they drank
nearly twice as much milk as soda. Overall, Americans are consuming twice as much soda pop -
as they did 25 years ago, at a cost of $54 billion—twice as much as what we spend on books.

Carbonated soft drinks account for more than 27 percent of Americans’ beverage consumption; this is equivalent
to more than 576 twelve-ounce servings per year or 1.6 twelve-ounce cans per day for every man, woman, and
child.! This large increase is attributed, in part, to the enormous amount of advertising done by the soft drink
companies, in addition to the increased container size. The size has increased from six and one-half ounces in the
1950’s to the 20 ounce bottle being sold today. To add fuel to the fire, some convenience stores sell soft drinks in
64-ounce size and many fast food restaurants offer free refills—a big draw for kids.

In order to ensure a market for their product, soft drink companies need to make sure their products are easily
accessible. A recent trend by soft drink companies is to offer lucrative contracts to school districts and other
organizations such as the Boys & Girls Club, in exchange for brand loyalty. Several school districts in Colorado
have entered into exclusive agreements with various soft drink companies and have been accused of “selling out”
to the soft drink corporations. Schools insist that the reason they accept contracts with the various soft drink
companies is to provided funds for various programs within their schools. If this is truly the case, then taxpayers
need to provide school systems with adequate financial support in
order to discourage school districts from being involved in this
practice.

In the study conducted by CPSI, the most avid consumers of all are
12-to 19-year-old males. Among boys 12-19, those that drink soda
'p0p consume almost two and one-half 12-ounce sodas a day.'
Teenage girls drink approximately 1.7
sodas per day, but one out of ten
drinks five cans or more. This is
especially concerning, since teenage
girls are especially vulnerable to low
calcium intake.

Hacobson, Michael. (1998) Liquid

Candy, How Soft drinks are Harming
Americans’ Health, CSPI. -

continued on page 3
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Menu Planner

Are you ready for assistance with menu planning that
has a minimum of “governmentese?” Then take a
look at the Menu Planner for Healthy School Meals.
A copy of this was sent to each district, and it
explains regulations in terms that everyone can
understand. In order for each school to receive a
copy, fill in the order form included with the
district’s copy and send before February 1, 1999.

Don’t let this great resource go unopened. It includes
chapters on the dietary guidelines, menu planning
options, and practical techniques for héalthy food

preparation. It also has an interesting section on how

to establish a cafeteria-classroom connection.

0000000000000 O0DODOD0O00O0O

It doesn’t mean me

Having standardized recipes means everyone. It is
required that each school district participating in the
National School Lunch and Breakfast programs have
complete, standardized recipes; they were to be
completed by July 1, 1997. The time to start stan-
dardizing the recipes is not when you get a call from
the CDE Nutrition Unit announcing they will be
reviewing your program. As part of the steps to meet
the requirements of the School Meals Initiative,
school districts were offered training and assistance
on how to standardize recipes.

Requiring standardized recipes was not instituted to
make the districts do one more thing. It actually
helps the food service staff to be more efficient and
have more consistency in meal preparation. Stan-
dardized recipes are also essential for the Nutrition
Unit when they are doing a nutrient analysis of your
menu.

If you are unclear about what constitutes a standard-
ized recipe, then call our office and we will send you
information, or use the USDA recipes as an example.
Standardized recipes are time consuming to do, so
start now and you will not be frantically trying to
complete them before we arrive at your district.

Changes in Child Nutrition Programs

Every five years, specific Federal programs undergo
reauthorization. Although the National School Lunch
and School Breakfast Programs do not actually
undergo reauthorization since they are permanent
entitlement programs, this time is frequently used as
an opportunity to amend or improve the programs.
The House of Representatives passed H.R. 3874 and
the Senate passed S.2286 to amend the National
School Lunch Act and the Child Nutrition Act of
1966. President Clinton signed P.L.. 105-336 on
October 31, 1998.

In order to pay for the new initiatives, the current
proposal is to use monies that will be saved from
rounding down federal reimbursement rates for free
and reduced price meals to the nearest lower cent
increment, e.g., $1.9625 to $1.96. This rounding
down is proposed to generate $36 million per year.

Highlights include:

B Provides an option for states in which a single
agency administers all programs to allow a single
State agency—school food authority (SFA)
agreement and a common claiming procedure.

B Provides grants to states to help meet the special
dietary needs of children with disabilities.

B Provides snacks under NSLP for children
through age 18, in areas that are not high risk
using free and reduced applications and charging
students accordingly.

B Allows after school snacks to be claimed free
under NSLP for children up through age 18 in
after school programs with an educational or
enrichment purpose program in at-risk areas.

B Encourages schools to provide an adequate
mealtime and a pleasant environment for chil-
dren participating in school meal programs.

These changes require an implementing policy from
USDA. We will let you know how, and when, these
changes will be implemented. '




continued from page 1 Health Impact of Soft Drinks

The obesity rate in teenage boys has risen from 7% to 15%, in
teenage girls from 4% to 13%, and in adults from 25% to 35%.
Many factors contribute to obesity—Ilack of exercise, excess
calorie intake and genetics. Soft drinks do add many non-nutri-
tious calories, and a recent study showed that soda pop provided
10.3% of the calories consumed by overweight boys, but only
7.6% of the calories consumed by other boys. Although the results
are not conclusive, the results do indicate that heavy consumption
of sugary soft drinks can contribute to weight gain in some
individuals.

People who drink soft drinks instead of milk or other dairy prod-
ucts are more likely to have lower calcium intakes. Low calcium
intake is a contributory factor in osteoporosis, and the risk of this
disease depends on how much bone mass is built early in life.
Girls build 92% of their bone mass by age 18, but if they do not
consume enough calcium in their teenage years they cannot “catch up” later. Currently, teenage girls are consum-
ing only 60% of the recommended amount and those who consume soft drinks, get almost one-fifth less calcium
than nonconsumers.

Improving the quality of students’ dietary intake in the school setting is a health objective for Healthy People
2010. Students’ food choices are influenced by the total eating environment created by schools. This includes the
types of foods available throughout the school, as well as the nutrition education provided in the classroom, point-
of-choice information in the cafeteria and the school environment. For many children, meals and snacks con-
sumed at school make a major contribution to their total day’s intake of food and nutrients. By working with
children, their families and other school employees, school nutrition and food services can establish an eating
environment that supports good, overall dietary intake. Improving the nutrient intake of children can make an
important contribution to learning readiness, short and long-term disease prevention, and health promotion.

One suggestion is that schools should consider adopting a coordinated school nutrition policy to promote
healthy eating through classroom lessons and a supportive school environment. A publication entitled, Guidelines
for School Health Programs to Promote Lifelong Healthy Eating, was developed by the Centers for Disease
Control and Prevention. It provides very good information on how to establish a coordinated school policy, and is
available from the Nutrition Unit, or it can be accessed on the Internet: http://www.edc.gov/nccdphp/dash. (Click
on “Strategies” and then select “School Health Program Guidelines.”) A policy would address nutrition education
classes, food sold in vending machines, at school stores, snack bars, sporting events, and special activities such as
part of fundraising activities, and school lunch and breakfast. The school environment can powerfully influence
students’ attitudes, preferences, and behaviors related to food.

The high consumption of soft-drinks is only one indicator of how the practicing of good lifestyle habits has
declined. At the same time that physical education programs are being cut in schools, the obesity rate is rising. It
is time to make changes now and it will require a team effort. The bottom line may look like it is in the black, as
school revenue is supplemented by funds from soft drink manufacturers. But the real cost of not promoting
lifelong healthy eating habits can put children at risk for future health problems, and ultimately, high health care
costs—an outcome that tums the bottom line red.

Contributed by Kay Nash, Editor
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Equipment

soaked leaves represent the earliest attempts to harness the energy and heat potential contained in water

molecules in their gaseous state. Many school food services kitchens make use of steam when preparing
foods. Steam can be produced by several methods. Various sizes and types of steam cookers require varying
volumes of steam to cook properly. Jacketed kettles, combination oven/steamers, and tilting braising pans are
pieces of steam equipment that are common in many school kitchens.

] For centuries, man has used steam to cook food. Chinese bamboo steamers as well as food wrapped in water-

The Handbook of Steam Equipment discusses, in detail, how each type of steam cooking appliance makes the
most of steam efficiency. Charts are provided on recommended sizes of equipment, based on the menu and the
number of meals prepared each day. Information is provided on estimated cooking time for different kinds and
sizes of batches of foods using various pieces of steam equipment. The handbook is a good resource to review if
you are considering updating or replacing some of the equipment in your school kitchen.

Equipment Efficiency for Healthy School Meals

The menu drives the equipment needs for a school kitchen and the serving area. The video and handouts from the
National Food Service Management Institute program, Equipment Efficiency for Healthy School Meals, provides
information about the use and misuse of kitchen equipment in school kitchens and cafeterias. Participants view-
ing the sixty-minute video and handouts accompanying this program will:

» Observe methods for maximizing use of existing equipment.

< Review plans for selection and purchase of equipment.

e Explore new equipment options.
Handouts included in this program provide useful information. A kitchen equipment record form allows for the
description of the equipment, a plan for replacement, and record of repairs and preventive maintenance. Sug-

gested equipment for conventional kitchens is given in a one-page chart. Future trends to consider when planning
a new building, a renovation or the purchase of replacement equipment are summarized.

The Handbook of Steam Equipment and Equipment Efficiency for Healthy School Meals are both available for
loan from the CDE Nutrition Unit: call 1-888-245-6092 or (303) 866-6661 if you would like to check out either
of these resources.

Contributed by Judy Schure, NET Coordinator
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CGolorado School. ﬁrea[fas/ ?myram

he Food Research and Action Council (FRAC) has released its 1998 School Breakfast Score Card. Colo

rado currently has 773 schools participating in the School Breakfast Program. An impressive number, but

that’s only half the schools that offer school lunch. And, student participation in the breakfast programs
can always be improved. If you have a breakfast program, but the kids just aren’t lining up, try these tips from
FRAC.

Action Steps for Expanding School Breakfast

It pays to advertise. Having a great program means little if no one comes—market and promote your program.

Outreach, outreach, outreach. You can’t reach out too much to make sure that parents and children know the
program is there for everyone. Create and distribute fact sheets on the importance of breakfast to learning, aca-
demic performance, health, and behavior.

Identify and help resolve any problems that may arise. Check with the food services department about joining
a Community Advisory Committee to educate and secure support from parents, teachers, media, and other areas
of the community.

Explore promotion ideas for varying age groups:

e Offer breakfast in a bag for children arriving late, going on a morning
trip or wanting to socialize with their friends.

¢ Set up breakfast carts to make the meal more convenient.

e Sponsor a breakfast poster/rap/button/other contest.

e Encourage school clubs to meet at breakfast time.

o Try taste-testing—it gets students involved!

Make breakfast part of the educational day. Collaborate with geography teachers on foods from around the
world; with the science teacher on food and growth, health and learning; with the art teacher on a poster contest;
with the music teacher on a theme (or a 5-A-Day) song; with other departments, including Drama, English, and
Physical Education. If your school has a Coordinated School Health committee, this is an excellent forum for
your involvement.

Action Steps for Beginning a School Breakfast Program:

*  Form a committee to strengthen your efforts.
*  Develop a plan to share the work.

*  Conduct a needs assessment to build support and gain direction.

*  Approach key officials, especially school board members, the principal, and the school foodservice
director to assess their support and concerns, and to alert them of your interest in school breakfast.

e Contact the media to educate them and interest them in covering the issue.

Source: School Breakfast Score Card: 1998. FRAC’s Annual Status Report on the School Breakfast Program.

Contributed by Heather Mixon, School Breakfast Coordinator
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ol Nilg 1998 Summer Food
" Service Program

NS RS o Final Resulls

The 1998 Summer Food Service Program (SFSP) has
come to a close. The final results are as follows:

Year  No. Sponsors No. Sites No. Meals Served
1998 48 169 772,000*
1997 52 189 799,000

*768,00 actual meals + 4,000 estimated from 2
claims outstanding.

As you can see, we lost four sponsors from 1997,
however, three of the lost sponsors and their sites
were taken over by other sponsoring organizations.
One sponsoring organization drastically cut the
number of sites to ensure their program would remain
viable. Factors that resulted in a decrease in the
number of meals served were: 1) the reduction in the
number of sites and; 2) the number of serving days.

On the positive side, the majority of the sponsoring
organizations did increase the number of meals
served. Additionally, some sponsoring organizations
enjoyed the absence of a review and the reduction in
time it took to fill out the application. I am looking
forward to reducing paperwork for the 1999 SFSP
through new policies and regulations.

Coming up in the next Colorado Communiqué will
be a listing of districts with schools that automati-
cally qualify as an open site by applications, as well
as counties and areas that qualify as an open site
under census track data. For districts that do not
participate in the SFSP, I hope you will look into
starting a program. I look forward to working with
our current sponsoring organizations and welcome
new sponsoring organizations for the 1999 SFSP.
Current sponsoring organizations: it is never too
early to advertise the SFSP for this coming year.
Get them thinking about summer early!

Contributed by Dave Clay, Summer Program Coordinator

Market Your Menu Changes

Healthy eating habits in childhood and adolescence
promote optimal child health and help prevent both
immediate and long-term health problems. Milk can
make a significant contribution to the nutrient content
of meals at home and school. It is not only important
to offer 1% and/or fat-free milk in schools, but to
conduct educational programs or promotional activi-
ties to encourage students to choose lower fat milk at
school and at home.

Under Secretary of Agriculture Shirley Watkins and
William Dietz, Director of the Division Nutrition and
Physical Activity for the Department of Health and
Human Services, encourage all schools to offer 1% or
fat-free milk as an easy way to cut total and saturated
fat from childrens’ diets. Skim or 1% milk can be
offered to meet the low fat milk requirement in the
school meals programs.

Materials in the /% Or Less School Kit can help
school food service personnel, teachers and health
educators motivate school children and their families
to choose 1% or fat-free milk. The materials were
developed by the Center for Science in the Public
Interest (CSPI). The kit provides a variety of materials
to choose from such as fact sheets, classroom activity
sheets, and handouts for students and parents.

The 1% Or Less School Kit (specify primary or
secondary school level) is available for $10 each ($15
for both) from CSPI, write: 1% Or Less; 1875 Con-
necticut Avenue NW; Suite 300; Washington, D.C.
20009-5728, or call: (202) 332-9110, ext. 352.

Take A Fresh Look At Nutrition—National
Nutrition Month Theme

The March, 1999 National Nutrition Month theme and
promotional materials are available from the Ameri-
can Dietetic Association. Materials available include:
poster, classroom kit, youth and adult size T-shirts,
balloons, stickers for kids, and reproducible masters.

Contact the American Dietetic Association at 1-800-
877-1600 ext. 5000 or at www.eatright.org to obtain a
copy of an order form.
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Certification — The Key to Excellence in School Foodservice

highest standards in school foodservice and nutrition programs. Providing educational opportunities to

ii -key purpose of the American School Food Service Association (ASFSA) is to develop and encourage the
ensure the professional development of its members is another.

The purpose of certifying school foodservice and nutrition personnel is three-fold.:

gives recognition to school foodservice and nutrition personnel at all organizational levels for having achieved a
specific level of professional development

provides a program for professional advancement

establishes standards of job performance that provide for professional credibility

The certification criteria include both initial and continuing education requirements. Initial requirements for
certification include academic education (less than high school diploma or GED, high school diploma/GED, or
post-secondary), specialized training (minimum of 30 hours—10 each of nutrition, sanitation, and food
preparation),and work experience (minimum 1 year).

ASFSA’s certification program is open to all qualified individuals and is voluntary. Each school foodservice and
nutrition employee must decide for him or herself whether to seek certification, but all personnel are encouraged
to consider the benefits and to take the necessary steps to meet the standards. '

For more information on ASFSA’s certification program, call Nancy O’Dell, (303) 341-1053.

Exemptions Under Competitive Foods

here have been several additions to the list of

exemptions under the Competitive Foods

Regulation. These exemptions mean that the
products are no longer considered foods of minimal
nutritional value (FMNV); therefore, they can be
sold during the meal period in a school service area.
This does not mean that these products are approved
or endorsed by the Food and Nutrition Service. Nor
does an exemption indicate that these products have
significant nutritional value.

BRACH & BROCK: Hi-C® Fruit Snack
EASTSIDE BEVERAGE COMPANY:

Sparkling Spring Water Fruit Beverage: Orange
Passion Fruit, Red Raspberry, Strawberry Kiwi, Wild
Blackberry, and Pink Grapefruit Refreshers.

For a complete list of exemptions under the competi-
tive food regulations, contact the Nutrition Unit. Or,

if you have questions regarding this issue, please call
the FMNV guru, Kay Nash at (303) 866-6653 or toll
free, 1-888-245-6092.
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NET Program unfunded ...

The Nutrition Education and Training (NET) pro-
gram was not funded for the coming fiscal year. For
what is rumored to be primarily unexplainable and
indefensible political reasons, the program got zero
dollars appropriated from Congress for FY 1999. In
the 20-year history of the program, it has proven to
be effective in providing the vehicle to promote
nutrition activities and materials for the classroom,
fund audio/visual libraries, carry out training for
teachers and foodservice staff, target research
projects and mini-grants, and other important activi-
ties. NET is the delivery mechanism for Team
Nutrition, which was funded. There is now a missing
link in the once solid nutrition education chain.
USDA, states, and others will be working hard to
seek future funding for this valuable program.

coe

COLORADO DEPARTMENT OF EDUCATION
STATE OFFICE BUILDING

201 E. COLFAX

DENVER, COLORADO 80203

Better news . ..

Check out the article covering Reauthorization Legis-
lation elsewhere in this issue. The final product,
signed by President Clinton on October 31, renews
many of the Child Nutrition programs and provides

. for some very positive changes. Included in these

changes is the authorization to pilot the universal
school breakfast concept with accompanying “link to
cognitive development” research (although funding
still needs to be found.) There is also an exciting
provision calling for a vast expansion of eligibility for
after school programs to participate in a reimbursable
snack program, including serving snacks free to all
children in schools designated as “needy” areas (this
has been funded). The after school snack provision is
on the fast track, and depending on our claims system
software conversion, could be in place as early as
March 1999.

ANC in Denver ...

For the first time since 1982, the American School
Food Service Association will be holding its Annual
National Conference at the Colorado Convention
Center in downtown Denver, July 25-28, 1999. This is
a tremendous opportunity for school foodservice
professionals from across the country to meet with
their peers, attend informative education sessions, and
visit an exhibit area with more than 700 booths of
food and equipment products. Mark your calendars!
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Teens (ages 12-19) consumption
of milk and soft drinks
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O The obesity rate in teenage boys has risen from 7% to 15% and in teenage girls from
4% to 13%. (Although the results are not conclusive, the results do indicate that heavy
consumption of sugary soft drinks can contribute to weight gain in some individuals.)

¢ Soda pop provided 10.3% of calories consumed by overweight boys, but only 7.6% of
calories consumed by other boys.

¢ Girls build 92% of their bone mass by age 18. Calcium is essential for the development
of bone mass.

¢ Teenage girls are consuming only 60% of the recommended calcium intake. If girls do
not consume enough calcium in their teenage years, they are more at risk for
developing osteoporosis; they cannot “catch up” later.

4%




U.S. Department of Education EH c
Office of Educational Research and Improvement (OERI) »

National Library of Education (NLE)
Educational Resources Information Center (ERIC)

NOTICE

REPRODUCTION BASIS

& This document is covered by a signed “Reproduction Release
(Blanket) form (on file within the ERIC system), encompassing all
or classes of documents from its source organization and, therefore,

does not require a “Specific Document” Release form.

I:! This document is Federally-funded, or carries its own permission to
reproduce, or is otherwise in the public domain and, therefore, may
be reproduced by ERIC without a signed Reproduction Release form

(either “Specific Document” or “Blanket”).

EFF-089 (9/97)

> 0 354




